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LEADING PUBLICATION IN THE MEAT PACKING AND ALLIED INDUSTRIES SINCE 1891 
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He is one of our research scientists. 


He and the other highly skilled technologists 
in our research laboratory stand 
ready to help our customers... 


SOLVE processing problems 
BS uciity control 
ME product acceptance 


Over the years, Preservaline research has pioneered many advancements in 


meat technology—among them our PRESCO FLASH CURE, the PRESCO 
HYDROJET, CYCLACURE for bacon and CRYOMILL spices and seasonings. 


You can look to Preservaline research with confidence to 
continue its contributions to meat industry progress and 
profits —and to help individual customers solve their meat 
processing problems. 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON «© NEW JERSEY 


CANADIAN DISTRIBUTOR: Montour, Ltd., Montrea! 12 [iximnnnIIII nnn 





GRIP-STRUT The Globe Safety 


Grip-Strut open steel floor grating 
is Of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean- 
Taboaunielae- Tab anor: le mmr-lah mele lef=4:) eum er-1 6 
vanized Standard Finish at no 
extra cost. 


CABLE-TRAY Globe offers two 
new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- ; 

STRUT, the basket type. Both 

types are completely interchange- baad 

able at any given location, with 

complete accessories for easier, 


faster installation. Available in 
steel or aluminum. 


CHANNEL The Globe system of 


channel framing with fittings pro- 


vides complete adjustability, is re- 
Uh-¥-] eo) (-me-Taremet-taneliale-]e)(-am Mal-mal-ty] 
(eile) ol-mamp (Uh amm-lalemmmal-\, 0h mmmel--Ji-4al-1e| GLOBE 
accessories permit greater varia- 
lerolaminm-ia-1adlal-mmalelel¢-t-1e-tala@nipaaula:) 


supports, racks, concrete inserts, 
tubing, pipe clamps and general 
construction. 





i PARTITIONING Globe Ex. 


panded Metal Panels with exclu- 


sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 
method of enclosing or separating GLOBE PARTITIONING 
tool rooms, active and surplus 
stock, inventory items and other 


departmental separations for pro- 
tection against theft and pilferage. 





SLOTTED ANGLES with 


Ci fo) ol-m-ylehacsiem-fal=4(-t-m 2010 mor: Tam oleiiie 
ale) om sce leiiolasl-tahane-1-¢-1amel-hed-1ar-lale 


cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
ifolaaat-wur-lelel-1a-Mmaalte-1m-Jalci ia iarcar-lale| GLOBE 
framing. Just measure space, cut 
slotted angle to size, assemble 


and bolt... no drilling, riveting or 
welding. Fire proof, pest proof, 
re-usable. 


Write today for complete catalogs on any or all of these fine products 


Vhe (a |e) bad E es re] fw PA Re Y 4000 SOUTH PRINCETON AVE 


CHICAGO 9, ILLINOIS? 





Atm Higher Quality’ 


Ss. 


“I'm Lower Cost’ 


Gualufis 100 
WZ 


for lower cost production 
and higher quality control: 


AUTOMATE YOUR 
DAUSAGE MARING 


with these Buffalo machines 





MEAT TRUCK 
—~> CONVERTER 








Typical Automated Set-Up 
for Small Producer... 


Plants with as few as 

4 linkers can automate 

to advantage...invest- 

ment pays off in one 

year through continu- 

ous flow and mecha- STUFFING TABLE 
nized handling. Larger 

producers use multiple U 
set-ups with continu- 

ous conveyor feeds. 





LINKERS 


EMULSIFIER “100”: emulsifies in suspension...no mill- 
like mashing... preserves cell structure for longer shelf 
life...with or without preliminary conversion. 


CONTINUOUS FILLER: the automated connecting link 
between emulsifier and finished product...eliminates 
pulsations and air cavitation for constant weight con- 


trol...a profitable addition for any kitchen with four 
or more linkers. 


CONVERTER: cutsmeat in suspension...does not destroy 
cell structure... assures longer shelf life. ..eliminates air 
pockets...homogenizes completely as it mixes. 


Automatic Machinery for Automated Sausage Making 


PLUS GRINDERS e MIXERS e STUFFERS e CUTTERS 
REPLACEMENT KNIVES e CASING CLEANING MACHINES 


ESMITH’S SONS CO. © 50 BROADWAY, BUFFALO 3, N.Y. © NEW CHICAGO OFFICE: 5681 N. LINCOLN AVE., CHICAGO 45, ILL. © PHONE LONG BEACH 1-4658 
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Wherever you 
have to transport 
and then hold prod- 
ucts in your plant, 
these multi-purpose & 
Flex-Stack racks can pro- 
duce important econo- 
mies in time and labor. Catalog No. 630 
For example, in pulling 

loins, simply rack them 








and meat. 
... transport to holding area . . . store and age—without ever ak 
un-racking. Use them, too, for handling cured hams after Merchandising Parade ............... 26 
packaging, for beef sides or for any moving-storing job. New Equipment and Supplies .......... 28 


| 
a Best of all, these racks are so flexible (as their name implies) | Market Summaries 
that they can be adapted to suit your needs—yet they remain | All Meat, page 31; Processed Meats and 
economical in both original cost and future maintenance. | Supplies, page 32; Fresh Meats, page 33; 
Standard construction includes combinations of 3, 4 or 5 | 
racks and a combination of wheels and legs, including 4 legs 
for easy lift-truck handling. 


| 

| 
| Provisions and Oils, page 34; By-Products, | 
| page 35, and Livestock Markets, page 37. | 
THO MGC TION 6.55.0. cs ies. eles aa oF | 
News about personalities, companies and | 
activities in the meat packing industry. | 


| Classified Advertising ................45 | 
| Where to look when you want to find a job, 
| hire an employe, acquire or sell a plant or 
| obtain good used equipment. 
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in Its Concept! a 


GRIFFITH RECOGNIZED THE INDUSTRY’S NEED! 


"“n Research!... 


A NEW KIND OF SAUSAGE BINDER 
ate DEVELOPED IN THE RESEARCH 


12 LABORATORY AND KITCHEN OF 


= | THE GRIFFITH LABORATORIES — 
and | 
fea- 





22 
tive 
duc- 
tock 





.26 
.28 


and 


Richly Delicious in 
Br ; Oven-Baked Crumb Flavor! 


37. | fa . What a difference it makes! KRUSTO-“S” actually enriches 




















fie 4 the flavor of loaves and sausage meats! No rawness or 

= sweet undesirable taste. Just the wholesome home-made 
: flavor of the hard-wheat ‘crumb loaf” we bake special, to 

fe | _ oP, make KRUSTO-"S” Binder! 

iob, ii . 

nt or Revelation, indeed! Griffith research gives you the ultimate 


| 

| 

| ss 

| : Seas in binders... KRUSTO-“S” . . . for maximum goodness 
‘ with maximum yield! 





Use it in your loaves and other sausage items. See your 
Griffith man. 


the manufacturer of PRAGUE POWDER 


| THE GRIFFITH LABORATORIES, INC. 
| 


CHICAGO 9, 1415 W. 37th ST. 





| UNION, N. J., 855 RAHWAY AVE. 


LOS ANGELES 58, 4900 GIFFORD AVE. 
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FRE E 


BOOKLET ON 
TRANSPORTATION 
REFRIGERATION 


Explains how CO, can protect food ship- 
ments. Shows application techniques and 
comparison tables. Helps you minimize 
the many transportation variables affect- 
ing the quality of perishables. Send for 
this invaluable booklet today. 


LIQUID CARBONIC 

Division of General Dynamics Corporation 

Dept. NP, 135 S. LaSalle St. 

Chicago 3, Illinois 

Please send me the free booklet on transport cooling. 


Name 





Company. 





Address 








LIQUID CARBONIC © 


ovision or GENERAL DYNAMICS 


In Canada: Liquid Carbonic Canadian Corporation, Ltd., 
8375 Mayrand Street, 
Montreal 9, Quebec 
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a good start 
with a single REVOLUTIONARY machine 





important NEW DEVELOPMENTS 
from todays research 























NINKLE, 
, 5-6663 


HIGHLIGHTS OF A FEW IMPORTANT DEVELOPMENTS BY TOWNSEND 


Model 30A Feeder & Slasher Model 52A Bacon Skinner membrane from cuts of 


For automation in skinning Increases production, assures beef and veal. 
fatbacks, plates and jowls. higher yield in skinning Write today for complete 


YOu c AR smoked or fresh bellies. information 
Model 44A Ham Fatter Models 26M and TOWNSEND ENGINEERING 


Removes both skin and 66A Skinners COMPANY 
TRUST excess fat from ham in Increase yields and lower 2421 Hubbell Avenue 
one quick easy operation. labor costs when removing Des Moines, Iowa 
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“For greater economy}, 

and dependability... | 
we’re standardizing on| 
Ford Super Duty tractors } 


says Bert Caywood, Asst. Manager of Transportation, J. S. Dillon 


“Our Ford F-1000 Super Duty units gross 60,000 
pounds and are doing an outstanding job in terms 
of operating economy and rugged dependability. 
We are in process of replacing all our older over- 
the-road equipment with Ford Supers as our new 
standard tractor. 


‘‘A good example of why we’re changing is unit 
No. 15. This 1958 model, our first Super Duty, 
has now logged 137,202 miles without an engine 
overhaul. It still uses less than a quart of oil 
between oil changes and consistently averages 
about 5 miles to the gallon—under full load! 


& Sons Stores Co., Inc., Hutchinson, Kansag 


“Every driver that’s been behind the wheel of@ 
Ford has nothing but praise for the genuine per 
formance of that powerful 477 Super Duty V8 
They maintain faster schedules because there's 


no wasted time creeping up grades in low geafy 


the way we did with former equipment—trucks 
that had a greater ‘rated’ horsepower. 


‘Our drivers also enjoy Ford’s greater cab com 


fort and riding qualities. They report better han 


dling, very important with all the maneuvering 


that’s necessary around loading docks at our foodie 


distribution center and retail stores.” 


Solid testimony that Ford’s full-time economy only starts with low pricell, 


FORD TRUCKS 
COST LESS 


PRODUCTS OF MOTOR COMP 
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Secrets 


se: 


Sure there are secrets about Julian smokehouses but 
we don’t mind telling them. We can show anyone who 
is interested how we build our smokehouses and what 
material goes into them. We're proud of the fact that 
only the finest materials are used in building Julian 
smokehouses. 


And we'll show how our smokehouses are built like 
a modern skyscraper with a rigid, durable framework 
to take the stresses and loads these units get in every- 
day operation. We'll show how Julian constructs panels 
for the best insulating qualities and seals the joints per- 
fectly for moisture-proofing. 


But the real “secrets” of Julian smokehouses cannot 
be copied because they consist of people and knowl- 
edge. Our staff has a total of 47 years of smokehouse 
design and construction experience. Our professional 


JULIAN SMOKEHOUSES.. 






5127 N. Damen Ave. ® 


Of JULIAN SMOKEHOUSES 





engineers are able to adapt new smokehouses to any 
plant and provide space-saving layouts for greater effi- 
ciency. Our builders are craftsmen . . . specialists in 
their trade . . . who are only satisfied with the finest 
workmanship. 


These are “secrets” we're happy to reveal because 
we know they cannot be matched in the industry. And 
our customers know what these factors mean in provid- 
ing the last word in smokehouse efficiency and long, 
trouble-free operating life. They are reasons why the 
meat industry has called upon Julian to build more 
smokehouses than all other manufacturers combined! 


And they are good reasons why it will pay you to 
call on Julian to solve your smokehouse problems. Once 


you buy Julian smokehouses, you'll never want any 
other kind. 


. AN INDUSTRY STANDARD 


ENGINEERING CO. 


LOngbeach 1-4295 © Chicago 25, Ill. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 


Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
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A New-Old Product 


WATER, PURE (NE 1099): Here is a new 
form of an old product—one of the oldest on 
earth—that doesn’t seem quite to fit in the 
ProvISIONER’s department of New Equipment 
and Supplies for packers and sausage manu- 
















































































facturers (page 28), but should be of interest 
fo every man, woman and child in the United 
States and the world. 

any The product is packed by H. P. Cannon & 
effi Son, Inc., a firm which has supplied the meat 
industry for more than 35 years with ingredi- 
ents for sausage and loaf products. Cannon 
finest canned water is sealed in 3-quart cans, packed 
two to a home kit, with opener and instruc- 
tins for use and rationing. Five Cannon 
‘ail home kits will provide 7 gallons of safe water, 
And which is the amount that Civil Defense au- 
: thorities have suggested be kept for each 














ts in 


‘ovid- member of a family. 

long, Cannon canned water is specially packed 
y the for storage in shelters and homes. It is pure 
more and wholesome and has no metallic taste. 
ined! Cans are lacquered on the outside to prevent 


rust. Canned water requires little space and 
will keep unopened for years. All processing 


10u tO is done according to specifications of the Na- 
Once tional Canners Association. 
t any This is a useful consumer item that every 


family should own today and for many gener- 
ations to come. Some day it (and competitive 
—" may be the only potable water on 
earth. 

Canned water, as well as the concentrated 
canned meat and meat food products which 
packers should be offering to consumers for 
survival use, appears to be a necessity in this 
nuclear age. Perhaps, also, it is an apt symbol 
ot man’s ingenuity, his vital drive—and his 
moral and social bankruptcy—that he must 
take one of the most plentiful and essential 
elements of his environment and preserve it 


against the befouling effects of his ultimate 
stupidity. 

















News and Views 





New York Packers who enjoyed a social get-together on Oc- 


tober 28 at Utica, with officials of the New York Department 
of Agriculture and Markets and Department of Health as 
special guests, returned to the business of establishing a 
mandatory meat inspection program this week at Albany. 
Proposed Agriculture Department rules and regulations for 
the inspection of processing plants and meat food products 
were discussed at an eight-hour public hearing on October 
30 in the state capital. In an arrangement hailed by the New 
York State Meat Packers Association as a major step toward 
eventual administration of state meat inspection by a single 
agency, the Agriculture and Health Departments have agreed 
to formulate one set of rules and regulations based on the 
public hearing. NYSMPA representatives are to meet with 
health and agriculture officials in the governor’s office to go 
over the processing code before its official promulgation. 
Under the two-agency agreement, the Health Department is 
to become responsible for inspection of meat processing in 
the counties in which it now administers the inspection pro- 
gram at slaughtering plants. Agriculture will take over else- 
where under the new mandatory law, effective January 1. 
The annual dinner-meeting of the New York State Meat 
Packers Association at Utica attracted 150 members and 
guests. All officers of the association were re-elected at a short 
business session. They are: president, Jerome B. Harrison, 
C. A. Durr Packing Co., Inc., Utica; first vice president, Wil- 
liam Greenhouse, Ralph Packing Co., Inc., Syracusé; second 
vice president, Bruno Cohen, Goshen Packing Co., Middle- 
town, and Russell D. Schrader, Schrader’s Meat Products, 
Inc., Rochester. Abe Kramer of Woodstock was renamed as 
executive secretary and J. L. Deutsch, also of Woodstock, as 
general counsel. Newly-elected directors are: Wells E. Hunt, 
Hygrade Food Products Corp., Detroit, representing Hygrade’s 
New York plants; John Rice, Tobin Packing Co., Inc., Albany; 
Timothy Halpin, Preservaline Mfg. Co., Flemington, N. J., 
and Joseph Dziminski, Pasco Meat Products, Inc., Buffalo. 


The Indiana Meat Packers Association was invited by top state 


purchasing officials late last week to help formulate a program 
to enable more Hoosier firms to bid on supplying meat to 
state institutions. Indiana now purchases only federally graded 
product, which closes that market to most of the 420 plants 
in the state. The invitation was issued during a round-table 
discussion on state purchasing policies at IMPA’s fall meeting 
on October 27 at the Marott Hotel, Indianapolis. Participating 
in the morning-long discussion were Senator Eugene Bain- 
bridge, deputy commissioner of the Indiana Department of 
Administration, which is in charge of all state purchasing; 
Ned Greene of the division of prison industries, who is work- 
ing on the development of state policy on meat purchasing, 
and Dr. Daniel Schlosser, chief of the meat and poultry sec- 
tion, division of food and drugs, Indiana State Board of Health. 
At the suggestion of Senator Bainbridge, IMPA named a six- 
man committee to meet with state officials on the purchasing 
question. 

Although state officials, like IMPA, favor the principle of 
mandatory, state-paid meat inspection, it isn’t feasible in 
Indiana, Dr. Schlosser told the group. Sixteen firms now 

[Continued on page 19] 


Announcement Of the annual suppliers exposition to be held 


in conjunction with the 16th annual meeting of the Western 
States Meat Packers Association was scheduled to go into the 
mail late this week. The convention is set for Wednesday 
through Friday, February 21-23, at the Sheraton-Palace 
Hotel, San Francisco. The exhibit rooms have been completely 
remodeled and air-conditioned, WSMPA points out. 








LEFT: Henry Roth, market manager of meat department, 
the Cryovac Division, W. R. Grace & Co., used colored 


slides to document his speech. RIGHT: One of the many 
work sessions during the NAHRMP five-day meeting. 


Purveyor Meeting Concentrates on Business 





LEFT: Urban Patman, president, Urban Patman, Inc., Los 
Angeles, receives the association’s top Angus award 
from George Crean, president, George Crean Provision 
Co., Buffalo. CENTER: Sam Stein, president, Grill Meats, 
Inc., Sandusky, presents George Shenson, president, H. 
Shenson Meat Co., San Francisco, with NAHRMP achieve- 


up to $100,000 through better utilization of butcher 
skills and cooler space, elimination of overtime and 
special delivery costs and the trimming losses due to 
surface discoloration on aged meat, according to claims 
made by representatives of Cryovac Division, W. R. 
Grace & Co., based on a study in 35 purveying plants. 
The presentation was made during the 19th annual 
meeting of the National Association of Hotel and Res- 
taurant Meat Purveyors, held at the Emerald Beach 
Hotel, Nassau, Bahamas, October 23 through 27, at a 
symposium devoted to mechanized fabricating lines. The 
claims were documented in part by two films showing 
purveying plants using the recommended procedures 
and a discussion by Alan Simon, general manager, Table 
Supply Meat Co., Omaha, one of the two companies 
featured in the movies. 
Henry Roth, marketing manager, Cryovac Division, 


12 


[: IS possible for the average meat purveyor to save 





’ 


ment award. RIGHT: Flanked by Joseph Madine, vice 
president, George Schaefer & Sons, Inc., New York, and 
association's immediate past president, Benjamin Finn, 
president of Benjamin Finn, Inc., Boston, C. Verne Olm- 
stead, manager of the food services department, Armour 
and Company, Chicago, receives purveyors’ merit award. 


acted as moderator, with Ross Newfarmer, San Lean- 
dro, Cal., and Robert Fenyves, Cedar Rapids, Ia., from 
the firm’s technical development department, as pal- 
ticipants with Simon. Newfarmer described the mecha- 
nized cutting and packaging operations at Urban Pat 
man, Inc., Los Angeles, and Fenyves covered the Table 
Supply Meat Co. setup. ; 
Most purveyors continue to dry out their meats 2 
ageing them, to prepare cuts to order and to package 
the cuts just prior to shipment. These practices add to 
their costs without giving either the purveyor or ® 
customers any appreciable benefit, said Roth. The public 
feeders resist the 2¢ to 5¢ per pound premium charget 
by the purveyors in an effort to recapture their costs 
Except for purveyor customers who use meats shippet 
over long distances, the package does not have tha 
kind of value to the public feeder, Roth asserted. 
The advantages of packaging accrue to the meat pur 
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veyor when he ties this operation in with conveyorized 
q fabrication and makes cuts for inventory, Roth claimed. 
| When cutting is conveyorized the output from the 
“average butcher is doubled; in fabrication to order done 
ata stationary bench the butcher is compelled to be a 
materials handler about half of his time. 

HANDLING: The 35-plant study showed that the 
ge loin of beef was handled from rack to bench to 
‘ooler and back again at least seven times. By cutting 
'gnd packaging all incoming meats for inventory, up to 
'W0 per cent of the trim and shrink loss suffered by the 
"gverage plant will be eliminated. Working on a “to- 
‘order’ basis, the average meat plant pays about $30,000 
2 year for needless overtime and makes numerous spe- 
Myal deliveries at $12 per cwt. instead of the normal $2 
Sper cwt. cost. 

© By placing the finished pouched meat in a shipping 
Pearton, the purveyor can increase his cooler capacity 
and maintain stricter control over inventory. 

The Patman film depicted a three-level stainless 
steel fabricating conveyor. The bench-high belt carries 
the band-sawed cuts to the butchers, while the top belt 
carries away the bones and the bottom moves the fat 
which is fed to the conveyor through table top chutes 
‘ set 25 ft. apart. 

The bench high conveyor carries the fabricated cuts 



























e many 
reeting, 









le, - eed 


ine, vice SPEAKERS at the meeting included (left to right) Meyer 
fork, and German, general manager, Samuel S. Gertman Co., 
min Finn, § 80ston; Robert Hunter, president, Hunter Manufacturing 
rne Olm-§ %., Solon, Ohio; Dr. Otmar Silberstein, director, food 
t, Armour 
rit award. 
and trimmings to a revolving circular table from which 
an Lett the cuts for packaging are placed on another conveyor 
Ta., from that carries them to the Cryovac stations. The other 
as pal- meats are put in trucks or on trees for movement to 
e mecha-§ “© Sausage, curing or portion control departments. 
‘ban Pat- During the question period Donald Patman claimed 
the Table that the conveyorized fabricating line has perfect bal- 
ance, Greater yield is achieved through use of a scribe 
meats it saw for Separating fingers from chine bones and the 
o package salvage of bone meat with a circular knife. 

ses add to After storage the pouched cuts are inspected for leak- 
ror ot his es. While the percentage of leakers is small, the high 
The public cost of the aged product makes this precautionary step 
m chargedy "&cessary, Don Patman commented. 

heir costs Pi y converting to conveyorized fabricating and boning, 
ts shipped “ipo Supply Meat Co. has increased productivity 
have about 30 per cent, reported Alan Simon. Formerly the 
arted. different departments in this 15,000-sq.-ft. plant did 
meat pug" Own cutting. The meats now are prepared at a 
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central location by six butchers and sorted for the using 
departments by one man at the lazy susan station. The 
film also showed the plant stuffing 10-lb. logs of ground 
beef. These are stuffed through a two-way horn di- 
rectly from the final grinder. 

Since starting the recommended fresh fabricating and 
packaging program the firm has been able to fill about 
90 per cent of its orders from inventory, Simon re- 
ported to the group. 

TENDERING: The amount of tenderizer the house- 
wife places on two steaks is about equal to the amount 
retained in a 1,000-lb. steer processed under the ProTen 
system, explained Oscar C. House, president of ProTen 
Inc., Chicago. 

In reviewing this recent development, he noted that 
the vascular system used to distribute the proteolytic 
enzyme through the animal just prior to slaughter is 
nearly perfect for this task. It distributes more blood 
(the carrier for the tenderizer) into the less tender 
muscles, such as the round, and less into the more ten- 
der muscles, such as the loin. The tenderizer is injected 
into the live animal from 5 to 30 minutes prior to 
slaughter. The amount injected is related to the ani- 
mal’s weight, but the average is about % pint; about 
90 per cent is lost in bleeding. If the animal should not 
be slaughtered after receiving the injection, no harm is 


technology laboratory, Wallerstein Co., New York; Eric 
Heilbron, Heilbron & Sayell Associates, Inc., Chicago; 
Jack Ottman, plant manager, Ottman & Co., New York, 
and J. L. Cain, Thompson-Cain Meat Co., Detroit. 


done since the tenderizer dissipates naturally within 
24 hours. 

The ProTen tenderizer is a papain-based product and 
each batch is carefully tested for efficacy by a taste 
panel that rates the tenderness of cooked lamb from an 
animal treated with the material. 

House said that the Swift preparation has no effect 
on the color, flavor or keeping quality of the meat. The 
enzyme is inactive at normal holding room tempera- 
tures, but upon heating in cookery it attains measurable 
activity at 120° F. and maintains it to about 170° F. 
Even if some traces should remain in the meat, it is a 
food product that is used to the very limited degree of 
5 ppm. Beer, one of the foods in which proteolytic 
enzymes have been used, has about 10 times this amount, 
House remarked. 

The ProTen system will be licensed to slaughterers 
and its use supervised by a ProTen representative. No 
beef below the grade of Good will be rolled with the 
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ProTen trade name, House stated. While the system 
does tender meat of lower grade, the condition is not 
sufficiently uniform as compared with that of fed cattle 
to warrant claiming tenderness. To date about 75 per 
cent of the Swift ProTen treatment has been used on 
Swift’s Premium grade, he reported. 

House pointed out that the system, which greatly 
increases the percentage of meat that can be cooked 
with dry heat, has pluses for the meat purveyor. First, 
it virtually assures tenderness in the quality cuts, such 
as steaks, ribs and rounds. Second, it eliminates the 
need for either dry or pouch ageing. Third, since the 


animal is tendered prior to slaughter, there is no shrink 
or trim loss such as is experienced in tendering by 
other means. 

Practical problems of using liquid tenderizers were 
discussed by Dr. Otmar Silberstein, director of the food 
technology laboratory of the Wallerstein Co. Since the 
liquid tenderizers are limited in penetration, he sug- 
gested that treated steaks should be pricked to open 
the tissue and increase the surface area. He observed 
that pricking before treatment would be less effective 
because the openings close quickly. He suggested also 
that tendered steaks should be allowed to thaw before 
cooking since this allows the tenderizer to penetrate 


NEW NATIONAL directors: In front row are Philip Gee, 
president, United Meat Co., San Francisco; Don Hubbard, 
general manager, Del Pero-Mondon Meat Co., Marys- 
ville, Cal.; Bob Boyle, president, Boyle Meat Co., Kansas 
City, Mo.; Harry Martin, Martin’s Grill Meats, East Gadsen, 
Ala.; Louis Waxman, president, Colonial Beef Co., Phila- 
delphia; Meyer Gertman, general manager, Samuel S. 
Gertman Co., Boston; Paul Dooley, president, Dooley Pro- 
vision Co., Buffalo, and Howard Ziegler, president, Zieg- 
ler Meat Co., Pittsburgh. In back row are E. W. McGrath, 


more deeply and protects it from rapid dissipation 
Tendered meat should not be subjected to sear 

since the heat destroys the tenderizer before it hag, 
chance to function. 

Slower heat cookery maximizes tenderization sing 
the enzymatic activity is doubled for every 20° F. rise jn 
temperature. The basic tenderizer used commerce 
is papain. When used in the proper amount the tender. 
izer has no after taste, and if taste is present, it js 
probably due to the carrier. With the present trenj 
toward eating lean meat, the need for specific tender. 
izers that act on certain muscle will increase. His com. 


NEW national officers gf 
NAHRMP are: treasurer, Mel. 
vin Salomon of Allen Bros, 
Inc., Chicago; third vice pres. 
ident, George Shenson of . 
Shenson Meat Co., San Fran- 
cisco; first vice president, Sam 
Stein of Grill Meats, Inc., San- 
dusky; chairman of the board, 
Benjamin Finn of Benjamin 
Finn, Inc., Boston; president, 
Howard Hess of Will Docter 
Meat Co., St. Louis; second 
vice president, J. Lawrence 
Cain of Thompson-Cain Co, 
and secretary, H. L. Rudnick, 


pany has developed a product that tenders briskets 
without excessive cookout. 

DELIVERY REFRIGERATION: Sixteen states ar 
considering the AFDOUS code on frozen food delivery, 
reported Robert Hunter, president, Hunter Manufa- 
turing Co., Solon, Ohio. The code, already adopted by 
Massachusetts and close to adoption by Connecticut and 
Maryland, will require 0° F. delivery of frozen foods 
This is not easy to attain. The Truck Body & Equipment 
Association is making a study in cooperation with the 
U.S. Department of Agriculture and Bureau of Stan¢- 
ards to determine Btu heat and moisture transmission 
for six different truck bodies to establish the loads a 


manager, hotel and restaurant supply department, Cudahy 
Packing Co., Omaha; Alan Simon, general manager, To- 
ble Supply Meat Co., Omaha; Donald Patman, plant 
manager, Urban Patman, Inc., Los Angeles; G. Erickson, 
general manager, Grill Meats, Inc.; V. C. Keener, pres 
dent, Keener, Inc., Bothell, Wash.; Herman Sims, pres 
dent, The Myers Meat Co., Cleveland; Lou Gordon, pré 
ident, Lou Gordon Provision Co., Chicago; Vince Dinzlet, 
president, Dinzler Meat Co.; E. Wilke, president, Of 
Packing, and D. Buchsbaum, president, Aaron Buchsbe 
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different ambient temperatures and to provide the in- 
dustry with reliable criteria for body construction and 
urchasing. 

Tiers of refrigerated trucks must be taught the 
need for prompt door closing. Hunter cited the case 
of the driver who opened his truck’s door on a hot day 






| Since 
rise in 






































cially and sat in the opening to eat his lunch. Some drivers 
ender. think the refrigeration unit is adequate to compensate 
» Ee for such practices. 
a Since it takes about 30 days to dry out water-logged 
ender. insulation, careful attention should be given by a truck 
a purchaser to the water and vapor barrier properties of 
its construction and insulation. The average refrigerated 
ets of B truck body has about 1,000 Ibs. of dead weight moisture 
r, Mel after 30 days of operation. Hunter noted that water is 
: Bros, an excellent conductor of heat. 
@ pres. Several relatively inexpensive techniques can be used 
n Of H.& to obtain two refrigeration zones in a truck body for 
n Fran- @ frozen and higher temperature products. A curtain can 
nt, Som & be placed in the center of the truck or frozen product 
c., San- # can be placed against the plates in the front of the truck. 
> board, Hunter observed that door curtains are effective in 
enjamin § holding down the heat loss during door openings. 
‘esident, The meat purveyor should remember that the great- 
| Docter B ost heat load in his trucks is at the floor where re- 
second § flective heat is picked up from the road and tail pipe. 
awrence # This heat is greater than the solar load which is con- 
ain Co. B tinually wiped off by the air flow generated by truck 
Rudnick. § movement. 
IDEAS: The bull session, moderated by Clarence 
briskets @ Becker, Becker Meat & Provision Co., Milwaukee, 
brought answers to a number of questions submitted 
ates are @ by members. 
delivery, Actual plant tests furnish the only reliable gauge of 
Ranufac- @ standard yield of portion cuts from a primal cut. Until 
ypted by @ standards of identity for cuts have been formulated, 
ticut and comparisons are misleading. 
n foods. Members spoke out against the practice of offering 
yuipment § cash discount for pickup of orders at the plant. Gen- 
with the erally what may be saved in delivery cost, said to be 
f Stand-@ about 1¢ a lb. within a city, is more than offset by the 
ismission @ disruption of production by a flow of call customers. 
loads a In cutting loins or ribs to portion control specifica- 





tions, one member said that he markets his odd sizes 
by packing them in family boxes which are sold to 
retailers. 


Patty forming machines were discussed at length. One 
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PARTICIPANTS in the symposium on new directions in- 
wded Gordon Erickson, general manager, Grill Meats, 
» Sandusky; Peter Petersen, president, Petersen-Owens, 
, New York; Lovis Waxman, president, Colonial Beef 
by Philadelphia; Richard Gruver, manager, hotel, res- 
ts and institutions sales department, Wilson & Co., 
Moderator, C. V. Olmstead, manager, food services 
ent, Armour and Company, and Urban Patman, 
fent, Urban Patman, Inc., Los Angeles, California. 
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SPEAKERS included: Oscar House, president, ProTen Inc., 
Chicago; Don Hubbard, general manager, Del Pero- 
Mondon Meat Co., Marysville, Cal., and Clarence Becker, 
Becker Meat & Provision Co., Milwaukee, Wisconsin. 


member observed that a Hollymatic machine working 
eight hours per day will make 2,000,000,000 strokes in 
a six-month period. Such a machine needs maintenance 
and replacement of worn parts if patty weights are to 
be held to close tolerance. The fat content and the 
temperature of the ground beef must also be uniform 
if patty weight uniformity is desired. The Needham 
unit, which is attached directly to a stuffer, can form 
square patties in a four to one range. The Automatic 
Food Shaping unit works well with frozen meat; the 
thinnest patty it will form is ™%4-in. The Sam Stein 
Associates feeder for the Hollymatic does not compress 
the meat as much as hand feeding; as a consequence 
the formed patties shrink less. A charge of 8¢ per 
pound above the price of the four to one-patty is made 
for the 10 to one patty by one purveyor. Since the 
patty machine’s speed is constant, the labor cost spirals 
with production of lighter patties. 

As a floor surfacing, 4%- to %4-in. of Stonehard epoxy 
was recommended by one member. The fast-drying floor 
coating is mixed in 5-gal. lots and applied by two men 
as fast as they can trowel. Another stated that Steelcote 
epoxy floor paint, which is applied with a roller and 
sprinkled with sand, provides a tough abrasion-absorb- 
ing surface preventing deterioration of the floor. 

It was agreed that no hard and fast rules can be laid 
down covering solicitations for charitable causes by 
customers. One member allows each salesman a fixed 
amount per dollar of sales and has them handle solicita- 
tions from customers. Several reported that requests are 
referred to a local association, while one member said 
that he offers a 6-ft. salami to satisfy some requests. The 
sausage is raffled by the charitable association. 

Control of rest breaks was another problem presented 
at the session. One member said he has employes punch 
in and out on the back of their time cards while an- 
other sounds a 2-minute warning. It was agreed that it 
is up to the foremen to prevent abuses of break time. 

Truck driver performance can be monitored effective- 
ly with the Wagner Electric Tachograph, several NAH- 
RMP members reported. The chart records facts on the 
movement of the vehicle, such as speed, duration and 
frequency of stops, engine idling, etc. 

Interest was expressed by the group in the use of 
urethane foam for insulation. One member reported 
that he insulated a 40- x 30-ft. room with 6 in. of the 
material for $675 and 30 man-hours of labor. Advantages 
claimed for the material include its monolithic and non- 
hygroscopic qualities and low K factor. 

One of the most profitable new products his firm has 
handled is a soup stock, reported Robert Petersen, 
Petersen-Owens, Inc., New York. As the lead-off speak- 
er of the diversification and new products symposium, 
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moderated by E. W. McGrath, manager, hotel and res- 
taurant department, The Cudahy Packing Co., Petersen 
noted that his firm has three areas for sales develop- 
ment. The first of these, new business, has taken up the 
slack due to the declining importance of travel by 
steamship. Since 40 per cent of the firm’s volume was 
once done with steamship lines, new business has been 
sought by the firm in the portion control and airline 
commissary fields. 

The second development approach consists of applica- 


tion of new methods in an old area. The most out- 
standing example has been selling to Institutional Meat 
Purchasers specifications. These specifications reduce 
differences between customers and the purveyor aris- 
ing out of loose product description. 

While the New York firm also welcomes selling under 
government grade certification, it prices such product 
realistically; the average per pound cost for certifica- 
tion is about 6¢ and ranges from 2¢ to 12¢. 

The new soup stock jobbed by Petersen-Owens is 
made by L. J. Minor Corp. It is welcomed by most 
kitchens which no longer make their own stock. The 
product has a whole meat base. Not only is the soup 
stock line a good profit maker, but it also often opens 
the door to new accounts, Petersen commented. 

The progressive steps by which Texas Meat Packers 
Inc., Dallas, expanded its operations were outlined by 
Charles Cox, jr., vice president. The hotel, restaurant 
and institutional supply firm has consolidated its op- 
erations at one location at a substantial saving. Boning 
was greatly expanded with acquisition of conveyorized 
equipment and a 3,000,000-Ib. holding freezer, 76,000- 


lb.-per-day blast freezer and separate breaking opera- 
tion. A ranch, a rendering department, a truck line and 
brokerage operations were integrated into the basic 
beef business. 

The firm’s latest venture is a corn hot dog, ie. a 
frankfurt with a baked batter coating, which is to be 
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sold in three-dozen packs to public feeders and % 
four-unit consumer package. fe 
The meat purveyor will have to put forth effort if he 
is to capture some of the convenience food sales iioy 
going to newcomers, such as the Hot Shoppes, Th, 
Brass Rail, Stouffers, Howard Johnson, etc., all publ 
feeders who are selling prepared foods at retail, McGrath 
asserted. More business might also be acquired by big. 
ding on federal and state contracts, using driver-sales. 
men and jobbing frozen fruits, sea foods and veg. 


NEW REGIONAL vice pres. 
dents include: Otto Liebold 
Academy Packing Co,, De. 
troit; Charles Cox, jr., Texgs 
Meat Packers, Inc., Dallas, 
Doncan Cotting, Bolton-Smar 
Co., Boston; Reggie Jensen, 
Jensen Meat Co., San Diego; 
C. V. Olmstead, Armour and 
Company, Chicago; Richard 
Greenebaum, M. H. Greene. 
baum, Inc., New York, and 
Bernard Goldstein, District Ho. 
tel Supply Co., Washington, 


tables. He urged the group to watch the variety stores, 
such as Kresge and Woolworth, which are becoming in- 
creasingly active in public feeding. 

Finally, if the firm does not have facilities to many. 
facture highly specialized products, he suggested that 
the possibility of private label merchandising should bk 
explored. 

The progress and technology of freeze dehydration 
were reviewed by C. V. Olmstead, manager, food services 
department, Armour and Company. Because of the high 
vacuum and low temperature requirements for proc 
essing, a system capable of handling 1,000 lbs. of fresh 
meat per day costs $80,000 to install. Present cost of re- 
moving water is estimated to be about 2.5¢ to 3¢ per hh. 
wet weight, Olmstead declared. Since the fragile and 
hygroscopic freeze-dehydrated meat products require 
special handling and packing, these added costs range 
from 6¢ to 15¢ per Ib. 

TRENDS: Olmstead also served as moderator for the 
panel discussion on trends and new directions. 

Gordon Erickson, general manager of Grill Meats, Inc, 
stressed the purveyor’s need for reading trade publica- 


PURVEYOR guests_— enjoy 
_ sliced corned beef furnished 
by John P. Harding Markel 
Co., Chicago, at one of the 
two supplier-sponsored cock: 
tail parties held as a “Ie 
cess" from the heavy sched 
ule of business meetings: 


tions and especially those serving the meat industry. 
The number of subscriptions bought should be sufficien! 
to cover all levels of management. He said that contin: 
publication reading to top officials is like trying to hat 
two butchers work with one knife. ie 

Erickson showed a new plastic tray his firm 1s WS 
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“BOSS” NO. 525 SUPER 


For volume plus profit, this‘BOSS”Grinder 
No. 525 is unmatched in its field. Its ma- 
chined feed screw and finely-finished rifled 
cylinder grind fresh or frozen meat without 
mashing or backup. It has an extra-heavy 
cylinder ring and extra-heavy tinned dis- 
charge hood. Glass paneled oil gauge, 
drip-proof motor and guarded motor cou- 


pling are standard equipment. 





Patented “BOSS” tilting feed hopper may 
be lifted either way for fast cleaning. Extra- 
heavy reducer is provided with hardened 
and ground helical steel gears which run in 
oil in a totally enclosed housing. Large radi- 
ating area of reducer housing assures cool 
operation. Rugged construction adds long 
life to sanitation and safety. Remember— 


you can’t buy better than“BOSS”! 


Complete Specifications furnished on request 


THE Cucinnedl wvorers SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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to package steaks. These are overwrapped with film. 

By using a system of live storage bins and bucket 
handling, Grill Meats has increased productivity in its 
ground meat operation by 100 per cent, Erickson said, 
and pointed out that wasted effort is the biggest com- 
petitor the meat purveyor faces. 

Peter Petersen, president of Petersen-Owens, Inc., re- 
called the beginning of portion control fabrication 32 
years ago and said that even a few years ago, many 
purveyors and feeders were dubious about the develop- 
ment. Today a major worldwide airline is consolidating 
its entire commissary operation at Idlewild Airport where 
portion-controlled foods will be cooked, packaged, frozen 
and carried by the aircraft in suitable containers. The 
reason? Where can you get a filet mignon in Calcutta? 

Louis Waxman, president, Colonial Beef Co., Phila- 
delphia, suggested that meat purveyors explore the ex- 
port potential for frozen portion-cut meats. The standard 
of living is rising in many foreign countries and some 
of these may represent interim markets for American 
portion cuts. Eventually these countries will begin to do 
their own meat processing, but they do represent possible 
markets now. 

Waxman predicted that the demand for portion control 
frozen foods is certain to rise in the United States as 
more of the public income becomes “fun” money avail- 
able for travel and eating out. He said that by 1970, 50 
per cent of the eating will be done away from home. This 
will place a premium on quick service by the public 
feeder and portion control meats lend themselves to 
rapid and tasteful cookery. However, a meat purveyor 
must carry a complete line; a partial line is useless since 
the public feeder will have to keep his butcher. He said 
that Colonial Beef produces and sells over 200 portion 
control meat items. 

The firm helped to develop a wax paper separator that 


HOWARD HESS, 
general manager, 
Will Docter Meat 
Co., and new pres- 
ident of the asso- 
ciation, chats with 
Mrs. Gregory Pie- 
traszek of The Na- 
tional Provisioner, 
Chicago, at the 
native night party. 





does not stick to frozen meat or discolor it and boxes 
that stack readily. Product is sold on a price-per-portion 
basis as this helps the public feeder control his costs. 
The magnititude of the public feeder market is certain 
to attract greater packer participation, observed Richard 
Gruver, manager of hotel, restaurant and institutional 


18 
















































SPEAKERS for the symposium on mechanized fabricating 
lines were Alan Simon (at podium), general manager, 
Table Supply Meat Co., Omaha, and Henry Roth, mar. 
keting manager of meat department, Robert Fenyyes, 
Cedar Rapids, and Ross Newfarmer, San Leandro, Cal, 
all of Cryovac Division, W. R. Grace & Co., Cambridge, 


sales for Wilson & Co., Inc. These outlets include 195, 
000 public restaurants and cafeterias, buying $4,000,000,- 
000 worth of food annually; 72,000 schools buying $1,- 
000,000,000; 13,000 hospitals, homes for the aged and 
prisons buying $900,000,000; 35,000 clubs buying $400- 
000,000, and 25,000 hotels and motels buying $400,000,000, 

Gruver said that the orientation of the packer in recent 
years has been toward prepackaged meat, specification 
selling to professional buyers performing centralized 
purchasing and the preparation of convenience foods. 
This activity has developed selling techniques and prod- 
ucts that are suitable for the public feeder market. Re- 
search efforts of packers in tenderization, freeze de- 
hydration, frozen portion control meats and vending 
machine items have further expanded a product grouping 
that is suitable for the institutional market. 

The competition the independent purveyor can expect 
from packers will be healthy; if the purveyor is success- 
ful today, he can be successful in 1975. 

CHEF-SPREADING: While it is true that the number 
of master chefs has declined over the years, the ability 
of industry to prepare frozen pre-cooked entrees extends 
their skills to the mass market, said Urban Patman, 
president, Urban Patman, Inc., Los Angeles. 

One master chef in a plant such as that of General 
Foods, which currently produces 27 frozen entrees, can 
prepare menus that will be reproduced by the millions. 
This trend should encourage the meat purveyor to de- 
velop a selling team capable of selling a quality item 
to the public feeder as the public taste is being educated 
upward. According to a leading restaurateur, the eating- 
out public wants decor, service, food and is least inter- 
ested in price, Patman remarked. 

Del Pero-Mondon Meat Co., Marysville, Cal., employs 
1.5 people to operate a complete cost control system on 
sales, production and purchasing, reported Don Hubbard, 
general manager. The plant has a staff of 65. 

Figures are accumulated constantly in each department 
on product yields and the man-hours involved in prep- 
aration. Once the men become accustomed to recording 
these figures, the procedure is second nature to them 

Productivity figures quickly pinpoint times or areas 
where efficiency has slipped because of poor planning 
or congestion. At current labor rates a drop in produe- 
tivity to 80 per cent with a 10-man crew represents 4 

$400 weekly loss. 

In sales control, the actual on-the-shelf price and 
the delivered price are calculated for each product. These 

[Continued on page 29] 
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Indiana Packers Meet 
[Continued from page 11] 


ter more than 90 per cent of 

the livestock killed in the state, he 

inted out. The cost of a mandatory 

sate program, including ante and 

mortem inspection, would be a 

ibitive $20 per head, Dr. Schlos- 

ser said, estimating the overall cost 

at $750,000 the first year and at least 
$1,500,000 annually later. 

Two other state officials spoke 
during the afternoon session. Frank 
Fisher, new director of the food and 
drug division, Indiana State Board 
of Health, told IMPA that no changes 
in policy are planned. Lorenzo A. 
Gredy, state inspector of weights and 
measures, discussed weights and 
measures problems with prepackaged 
meats and advised packers to use 
better spot-checking methods or 
continuous weight checking. 

Norton Smith of Purdue Univer- 
sity, speaking on “Problems of Con- 
demned Hog Heads,” said the per- 
centage of condemnations is high and 
packers should look into that area 
since the economic loss could be re- 
duced rather easily. 

Banquet speaker Don Paarlberg, 
professor of agricultural economics 
at Purdue University, in a talk en- 
tiled “Farm Boy Looks at Washing- 
ton,” drew on his experience as 
special assistant to President Eisen- 
hower and offered some pointers on 
reconciling differences of opinion. 
Don’t impugn the motives of someone 
who holds an opposite view, he ad- 
vised, and leave that person an ave- 
nue of retreat with honor. 

Paarlberg said that a challenge 
to the U. S. economic system now is 
posed by four groups which, although 
apparently working in opposite di- 
rections, bring more government into 
the picture as a result of their com- 
bined efforts. He listed these as the 
subversives, the soft-hearted, the 
greedy and the reactionaries. 

Austin Sheehey, controller of 
Stadler Packing Co., Inc., Columbus, 
is the new president of IMPA for 
1961-62. Formerly vice president of 
the association, he succeeds Robert 
8. Scott, president of Home Packing 
Co. Terre Haute, in the top post. 
John Hartmeyer, Marhoefer Packing 
Co, Inc., Muncie, was elected vice 
President, and Richard Eckrich, 
Peter Eckrich & Sons, Inc., Fort 
Wayne, was chosen as treasurer. 
Warren R. Spangle of Indianapolis 
Was renamed executive secretary. 

Hartmeyer and Eckrich also were 
te-elected as directors. Newly-elect- 
ed directors are C. L. Elpers, Emge 

acking Co., Inc., Fort Branch; 

Noe, Superior Meat Products, 


Inc., Gary, and Mrs. Wilma L. 
Herthel, Wenning Packing Co., Inc., 
New Salisbury. Their terms are for 
three years. 

There are 10 carryover directors. 
Those with terms expiring in 1962 


are: Merle Summers, Summers 
Packing Co., North Liberty; Gene 
Turner, Stark, Wetzel & Co., Inc., 
Indianapolis; Carl Valentine, Valen- 
tine Co., Inc., Terre Haute; Omer 
Bontrager, Mishler Packing Co., La- 
Grange, and L. G. Parrot, Parrot 
Packing Co., Fort Wayne. Directors 
whose terms expire in 1963 are: 
Ernest E. Baldwin, Bloomington 
Packing Co., Bloomington; E. S. Ma- 
hon, Mahon & Bonenberger, Inc., 
Evansville; Ben English, Hygrade 
Food Products Corp., Indianapolis; 
Robert S. Scott, and Austin Sheehy. 

The six-man committee named to 
confer with state purchasing officials 
includes: Austin Sheehy and John 
Hartmeyer, representing federally 
inspected plants; Richard Eckrich 
and Robert Ellis, Elkhart Packing 
Co., Elkhart, representing state-in- 
spected plants, and E. S. Mahon and 
John Shinn, Laurents Packing .Co., 
Inc., Fort Wayne, representing non- 
inspected plants. 

The IMPA meeting was attended 
by about 100 members and guests. 


NRA Reveals Convention 
‘Trading Post’ Leaders 


Dr. O. H. M. Wilder, chief of the 
division of animal feeds, American 
Meat Institute Foundation, Chicago, 
will preside over a “trading post” 
discussion devoted to animal nutri- 
tion and sanitation at the 28th an- 
nual convention of the National Ren- 
derers Association, scheduled for 
November 5-8 in the Waldorf-As- 
toria Hotel, New York City. Also 
manning this post will be Robert J. 
Fleming, president, National By- 
Products, Inc., Des Moines, Ia. 

The trading posts will consist of 
a unique series of 10 continuing dis- 
cussion groups that will provide 
centers of information on different 
phases of rendering. Each post will 
be manned by two experts on the 
subject covered, one a nationally- 
recognized specialist in his particular 
subject and the other an NRA mem- 
ber having special experience in 
that area of interest. 

Other posts and their directors 
will be: “NRA Program and Objec- 
tives’—Myer O. Sigal, NRA presi- 
dent, and Oscar Schmidt, NRA as- 
sociate member; “Detergents, Fatty 
Acids, Lubricants”’—Dr. Foster D. 
Snell, founder of Foster D. Snell, 
Inc., and John H. Haugh, NRA first 
vice president; “Foreign Trade”— 
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Frederick Baum of Pasternak, Baum 
& Co., and Nelson Morris II, foreign 
market development committee; 
“Cost Comparisons’—Emil Kohn, 
president of Allied Eastern Render- 
ers Association (host to the conven- 
tion), and Herb Harris, accounting 
and statistical committee. 

Also, “NRA International”—Hen- 
drik Prins, director, Nederlandse 
Thermo-Chemische Fabrieken (Hol- 
land), and William Young, NRA 
foreign market development; “The 
Washington Scene”—Joseph B. Hutt- 
linger, correspondent, and Lloyd 
Hygelund, NRA director; “Public 
Relations’—Glen V. Brower, The 
Brower Co., and William R. Malloy, 
public relations committee; “NRA 
Research Program and Foundation” 
—Dr. Allan Berne-Allen, research 
consultant, and Gene Hopton, chair- 
man of the research committee, and 
“Soap Today and Tomorrow”’—Don 
S. Austin, director of Procter & 
Gamble’s Rendering Service, and 
Stanley Frank, a member of the 
NRA research committee. 


California Asks Comments 
On Ham Moisture Proposal 


The California Department of Ag- 
riculture, which is required by the 
state meat inspection law to follow 
federal meat inspection regulations 
“so far as possible,” is inviting com- 
ments until November 24 on pro- 
posed amendments to make its ham 
moisture regulations conform to 
those of the U. S. Department of 
Agriculture, Charles Paul, state di- 
rector of agriculture, announced. 

California changed its regulations 
last June 22 to conform to the new 
federal rules permitting up to 10 per 
cent added moisture in smoked hams 
and certain other pork products. The 
old federal regulations banning 
added moisture have been reinstated 
by USDA, effective November 17. 

After the November 24 deadline 
for comments on the proposed Cal- 
ifornia amendments, the director of 
agriculture may adopt the proposals 
as issued, modify them or take no 
action, Paul said. Comments should 
be sent to the director, Department 
of Agriculture, 1220 “N” st., Sacra- 
mento 14, Cal. 


Packaging Show Centers 

“Applied technology centers” on 
materials, products, equipment, 
methods and techniques involved in 
the packaging and handling proces- 
ses will be an educational feature 
of the 1962 Western Material Han- 
dling & Packaging Show, May 9-11, 
at the Great Western Exhibit Center, 
Los Angeles. 
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“HAULING 
20-TON LOADS 
900,000 MILES? 
NOTHING SPECIAL 
FOR A DODGE!!! 


1 own ten Dodge trucks and 
tractors. Many haul 20-ton 
loads of coal from strip mines 
up to Erie. They bring back 
equally heavy loads of ash 
and limestone. A lot have 
passed the 500,000 mile mark. 
That’s nothing special for a 
Dodge. Maintenance costs are 
rock-bottom. Gas mileage is 
good. No matter how tough i 
the duty is, a Dodge always 
takes it in stride.99 

T. E. Fletcher, Hadley, Penna. 


THE 1962 DODGE TRUCKS 
ARE TOUGHER, more tight- 
fisted than ever. More than 50 
engineering advances make 
them so. Included are new 
axles, heavier transmissions, § 
more economical diesel pow- ® 
er, and new distributors and @g 
starters. See, price and drive 
the 1962 Dodges at your nearby . 
Dodge dealer’s. They're Amer- 
ica’s only Job-Rated trucks. 


i“ 


co nN 
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the saw biting into the hog careag_ 
all these sounds are heard clearly, 

The quality of the narration anj 
dialogue adds interest to “Meat m 
the Move.” For example, a 
near the start of the film, as th 
camera roves over a Western Plain, 
sets the mood: 

“That’s a lot of land and a lot gf 
grass. But it takes a lot to raise th 
meat supply for a whole nation ,,. 
And it takes time, too. . . time fy 
grazing the grass through the wam 
months, and for eating it as hay dow, 
near the ranch buildings, when th: 
snow sets in. 

“To most people, time and gray 
probably don’t seem too important 
But on the range and pasture lands 
they are. Here, time and grass se 
their own pace, which the livestock 
follow as they graze along ... slowly 
consuming the sea of grass to pro- 
duce a harvest of meat...” 

The film picks up the “time” theme 
again in the end sequence: 


Swift Film Viewers Get ‘Feel’ of Range, Plant and Markets 


EADERS in the livestock-meat 
_,industry often have lamented 
that this segment of the econ- 
omy is badly misunderstood by the 
public. They have spoken of the vital 
need of telling the real story of the 
movement of meat from the produc- 
er to the consumer, and telling it 
with clarity and impact. 

Swift & Company has just com- 
pleted a dramatic motion picture, 
“Meat On the Move,” to give the 
‘public the facts. These are presented 
in a straight-forward manner with- 
out lamenting about the meager 
profits of the business or bragging 
about the herculean task performed. 
There is no reference to Swift & 
Company in the text. The only iden- 
tification with Swift is through plant 
shots of the packing operations and 
views of the transport cycle showing 
Swift reefers moving against a back- 
drop of western range and wind- 
swept tumble weed. Store meat case 
shots scan the whole display of the 
products of Swift and other packers. 

The 30-minute color film required 
14 months to produce. Photographic 
work has done on locations in New 
Jersey, New York, Indiana, Iowa, 
Nebraska, Colorado, Wyoming, Mis- 
souri and Illinois. 

All aspects of the movement and 
processing of livestock and meat are 
traced in the movie. 

The role of the meat packers is 
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vividly portrayed in a series of strik- 
ing operational shots. Some pictures 
of the pork, sausage and bacon op- 
erations made at Swift’s plant in 
Kearny, N. J., achieve a technical 
excellence rarely seen in films. 

The swish of the suction cups as 
they pick up the bacon board, the 
click of the shunting gates as they 
guide the fast-moving frankfurt 
packages past the conveyorized 
check weighing station, the splash of 
the down stroke of the curing in- 
jection needles, the cutting whine of 


SWIFT people on hand 
to see new movie at 
private company show 
in Chicago are: R. R. 
Green, agricultural re- 
search division, who 
acted as technical di- 
rector for the film; 
Lawrence E. Madison, 
producer-director of 
MPO Productions, Inc.; 
J. L. Fike, general su- 
perintendent, and 
T. W. Glaze, the direc- 
tor of public relations. 
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“And so the trains and the trucks 
still move—It’s only a matter of time 
and highways. In a way, it’s like the 
way it was on the range—time, and 
grass, and a tempo of the two. But 
now the pace is fast. Now it’s time 
and highways, and a tempo of these 
two—and a customer somewhere, at 
the other end of the line.” 

Variations of straight narration or 
dialogue make the film and its story 
easier to watch, easier to follow and 
easier to understand. The problems 
of distributors, buyers and retailers 


fz Fees .f~&esIRBFeE. Sz 





e trucks 
> of time 
like the 
ime, and 
wo. But 
it’s time 
of these 
vhere, at 


ration or 
its story 
llow and 
or oblems 
retailers 


atized in one sequence. 
OE, picture rolls on with shots 
of retailers, trucks, tracks and train 
scenes, and back to trucks, phone 
conversations are heard in the back- 
d: 

ot Gene? That steak sale is 
going over with a tremendous bang! 
Tm going to need some more loins. 
Can you help me out? Can you get 
them here by tomorrow morning? 
Fine!. . .” 

“Well, I've got hot weather here 
and I've got to cancel five of those 
trucks...” 

“Yeah, two more. Everybody’s 
back from Labor Day and they all 
want meat.” 

‘Listen, Chris. We’ve got a big 
strike on the South Side and the 
market’s off. Can you cancel three 
refrigerator cars and reroute the 
others to our northside stores? .. .” 

“Joe, we can’t use any more lamb 
in Miami. The tourist season’s just 
about over.” 

The photography, script and tech- 
niques combine to present the in- 
dustry story in crisp, concise style. 
The initial public showing of Swift & 
Company’s new film was held on 
October 11 at Kansas City, Mo., 
where candidates for the American 
Farmers Degree at the 1961 National 
FFA convention saw it at Swift’s 
annual breakfast. R. W. Reneker, 
vice president, introduced the film. 

“Meat on the Move” was made 
under the supervision of Lawrence 
E. Madison as producer-director. He 
is associated with MPO Productions, 
Inc, New York, and has had a dis- 
tinguished career in film production 
and won many awards. Six of his 
films were among those America 
sent to be shown at the Brussels 
Worlds Fair. 

The film is to be made available, 
probably around mid-November, 
for free use by public groups. Book- 
ing will be made through Sterling 
Movies U.S.A., Inc., 100 West Mon- 
toe st., Chicago 3. 


MID to Begin Sampling 
Boneless Meat Packages 


Revised procedures for conducting 
reinspection of boneless meats will 
include the inspection of sample 
packages withdrawn from each lot of 
product, the Meat Inspection Divi- 
sion, U. S. Department of Agricul- 
ture, announced in MID Memoran- 
dum No, 294. The memo reads: 

Inspected and passed boneless 
meats prepared for shipment from 

Originating establishment are 
&xpected to be ready for use with- 
out any further reconditioning. In 

Past, some boneless meats have 
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WEIGHTLESSNESS MAY BE A FACTOR 
‘IN OUTER SPACE... 


but on Earth 


pmo) & > lo me yo .y 


FILL AN EXPANDING NEED FOR BETTER 
WAYS TO CONTROL COSTS, INCREASE PROFITS 


effective control . 

; -and quality is 

the door is open to 
r . This is why so rm 


management men are takin 


look at weighing. 
It is especially important t 
ate weighing operations i 
changes in plant la 
handling methods 
trols. In any of t 
don’t fit the jo 
tion and- infee 
costly error 


DS oaighing opi. 
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Complete, Full-figure Printed Records with Toledo 
Printweigh® “400”. Takes the “human element” out 
of weighing, and so eliminates errors in reading, re- 
membering and recording weight data. Prints weights 
in full figures on tickets, sheets or strips. Will trans- 
mit weight data electrically for recording at remote 
locations. Ask for Bulletin 2017. 








been found to be contaminated with 
foreign matter when received at the 
destination establishment. This has 
resulted in excessive inspection and 
reconditioning at destination. In 
some cases the producing establish- 
ments have not exercised complete 
control over production to insure that 
only clean, sound, wholesome prod- 
uct is packaged under their super- 
vision. 

“The inspection procedures in 
establishments producing boneless 
meats are being revised to include 
the inspection of sample packages 
withdrawn from each lot of product. 
The revised inspection procedures 
will include usual supervision and 
controls over all phases of meat han- 
dling. Each establishment will find it 
necessary to assume full responsi- 
bility for presenting only completely 
acceptable product for boning and 
must exercise control over the bon- 
ing operations so that only acceptable 
product will be packaged or pre- 
pared for shipment. 

“Inspectors will set up a plan of 
withdrawing sample packages from 
lots already prepared, with accept- 
ance or rejection of the lot depend- 
ing upon their findings. Sampling 
procedures will provide for three 
levels of inspection designated as 
normal, tightened and reduced in- 
spection. Sampling at all establish- 
ments will start with the normal 
sampling plan. The tightened or re- 
duced sampling plan will be insti- 
tuted at the discretion of the in- 
spector in charge, depending upon 
previous findings and the degree of 
responsibility exercised by the es- 
tablishment. Assistant directors will 
coordinate the procedures to be 
used at boning establishments with 
the inspector in charge in order to 
develop an acceptable working pro- 
cedure as soon as possible. 

“Full cooperation of establish- 
ments is invited in order to make 
this program effective.” 


Los Angeles Work Resumes 
With Three-Year Contracts 


Twenty-seven Los Angeles slaugh- 
tering plants that had been closed 
for three weeks in a labor contract 
dispute resumed operations October 
23 after reaching a three-year agree- 
ment with Butchers Union Local 563, 
Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL-CIO. 

The new contract, which expires 
September 30, 1964, grants general 
wage increases totaling 19¢ an hour 
over the three years, following the 
national pattern of 7¢ this year, 6¢ 
next year and 6¢ in 1963. Wage 
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bracket differentials also are in- 
creased by %¢ and health and wel- 
fare benefits are liberalized. 

The packing companies, which 
were represented in the negotiations 
by Meat Packers, Inc., cancelled 
cattle orders and closed their plants 
October 2 in anticipation of a strike. 
The State Department of Employ- 
ment ruled that the 2,500 union 
members made idle by the move 
were not entitled to unemployment 
compensation because a labor dis- 
pute existed and the employers had 
acted in a reasonable and prudent 
manner in curtailing operations. 

New three-year agreements also 
have been signed by the companies 
and two other unions. The contract 
with Teamsters Union Local 626, ex- 
tending to September 30, 1964, grants 
a 10¢-an-hour wage increase re- 
troactive to September 1, 1961, 10¢ 
more next October 1 and an addi- 
tional 10¢ on October 1, 1963. Wage 
increases and improved health and 
welfare benefits are provided in the 
new contract with the Operating 
Engineers Union, which also extends 
until September 30, 1964. 


110% Ham Can’t Leave 


MID Plant After Nov. 16 


Smoked ham and other pork prod- 
ucts covered by the amended mois- 
ture regulations published in the 
Federal Register of October 18 must 
be in compliance with the amend- 
ments when leaving official estab- 
lishments on November 17 and 
thereafter, the Meat Inspection Di- 
vision, U. S. Department of Agri- 
culture, announced in MID Memo- 


randum No. 295. Meat packers are - 


expected to make the proper adjust- 
ment in their processing operations 
in the interim. 

“The amended regulations will not 
alter control procedures for smoked 
meat products in current use,” the 
memo says. “Therefore, on and after 
November 17 as at present, de- 
termination of product compliance 
will be based on a combination of 
in-plant inspection routines and 
chemical analysis of finished product. 

“I. Establishment Responsibility: 
The establishment has the responsi- 
bility of preparing and shipping 
products in compliance with the reg- 
ulations and making available to the 
inspector such assistance and infor- 
mation as is necessary for him to 
determine compliance. Failure on the 
part of an establishment to assume 
its responsibility for complying with 
requirements may result in reten- 
tion of product pending analytical 
results. 

“II. Inspector Responsibility: The 


inspector must have a tho 

knowledge of pickle formula 

pumping, and curing proced 

smoking, cooking and chilling prac. 
tices. This knowledge must be ade. 
quate to assure him that all sub. 
stances used in the curing proces 
are within the limits provided by the 
regulations and that all product dis. 
tributed from the establishment js 
in compliance with the regulations 

“TII. Sampling: In those establish. 
ments where the inspector in char 
has knowledge that present control 
procedures are effective, one sam. 
ple of each class of product will be 
submitted weekly. If the inspector 
in charge does not have knowledge 
that present controls are effective 
samples of each class of product will 
be taken not less than twice w 
in order to evaluate establishment 
procedures and controls. 

“TV. Sample: A sample of cured 
and smoked, cured and ‘cooked or 
cured and canned product shall con- 
sist of one production unit of that 
product. If the sample is boned and 
ground in the establishment, it shall 
be prepared according to current 
Meat Inspection Division instruc- 
tions to inspectors. 

“A sample shall not represent 
more than one _ production unit 
(piece). At the request of the es- 
tablishment more than one sample 
may be selected by the inspector 
from a production lot; however, each 
production unit (piece) will be 
boned, ground and mixed as a sepa- 
rate sample. Samples shall be se- 
lected by the inspector at random 
from the lot being examined. Form 
MI-422 should bear a notation show- 
ing the quantity of gelatin added 
to canned product or similar 
products where gelatin is an ex- 
pected ingredient. 

“This memorandum _ supersedes 
Memorandum No. 288 dated Decem- 
ber 23, 1960, and Supplement I and 
II dated January 23, 1961, and May 
12, 1961, respectively.” 


Firm Asks Seattle O.K. 
To Sell Meat from Nutria 


Seattle’s City Council has bee 
asked to adopt an amendment to4 
city ordinance to permit the sale of 
meat from the nutria, a fur-bearing 
water animal, which is known as the 
“coypu” in its native South America 

The request was submitted by 
Northwestern Nutria, Inc., Seattle 
whose president, W. T. Edens, told 
the council that a “very large 
is being developed for raising nu- 
tria and the organization is ; 
ling facilities for processing the aml- 
mals for human consumption. 
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WSMPA Asks Suspension 
Of Lower Westbound Rates 
The Western States Meat Packers 






po Association is asking the Interstate 
sub. § Commerce Commission to suspend 
cess the reduced westbound trailer-on- 
y the § flatcar rates on fresh meats and 
t dis. packinghouse products which the 





railroads plan to put into effect on 
tions November 20 from the Midwest to 
blish. @ points in Arizona, California and 
harge New Mexico when such shipments 
ontro| § are made on trailers and flatcars 
sam. § owned by the carriers. 
vill be A petition for suspension of the 
pector rates, pending investigation, has 
wledge § been filed before the ICC by Charles 
ective | E Blaine & Son, the association’s 
ct will § traffic counsel, in the name of WS- 
weekly MPA, the Arizona Cattle Feeders 
shment § Association, the Arizona Cattle 
Growers Association, the Arizona 
cured § Wool Growers Association and Cali- 
ked or @ fornia Wool Growers Association. 
ill con- Commented WSMPA this week: 
of that @ “In general, the rates on fresh meats 
ed and @ and packinghouse products, boxed, 
it shall § hanging or racked, as proposed by 
current @ the railroads for single trailers on a 
nstruc- § flatcar, are at a level no lower than 
the present truck rates westbound 
»present § onthe same commodity boxed. How- 
mn unit ® ever,;when two trailers are used on 
the es- § aflatcar, minimum weight of 66,000 






NEW DESIGN 
SAVES UP TO 20% 





f\ JACKET 


JACKET 


VIKING’S COMPLETE NEW LINE OF JACKETED 
STAINLESS STEEL* PUMPS 


“Also other alloys—nickel, Monel, steel, Ni-Resist, etc. 

Now you save money on hub type stainless steel* Viking Pumps and still get 
that same rugged, heavy-duty service. The new, improved design makes it 
possible. All parts coming in contact with the material handled are stainless 
steel or other specified alloy—other parts are cast iron. Its unique design 
incorporates a jacket chamber around the back of the pump, around the 
mechanical seal or packing chambers and over the head of the pump. This 
chamber permits cooling or heating of the liquid being pumped. 

Mounting dimensions remain the same as Viking’s previous compact line 
of alloy heavy-duty pumps, and without increased size for jacketing. 

Six sizes from 10 to 110 G.P.M. are available. Pumps operate at full speed 
handling light liquids—at reduced speeds for heavy, viscous liquids. Pumps 
suitable for pressures up to 50 P.S.I. handling non-lubricating liquids—100 
P.S.1. on lubricating liquids. Completely self priming with positive discharge. 


For additional information, send today for folder $P 5375S 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. In Canada, It's ‘‘Roto-King’’ Pumps 
Offices and Distributors in Principal Cities. 
See Your Classified Telephone Directory. 








sample § lbs, the rates are uniformly re- 
nspector § duced 50¢ per cwt. lower than the 
yer, each @ rates proposed for single trailers, 
will be § minium weight 33,000 lbs. These new 
; a sepa- @ rates will also include the cost of 
| be se-§ refrigeration service and pick-up 
random § and delivery service. The railroads 
»d. Form § have established these rates for the 
on show- § express purpose of meeting motor 
in added § carrier competition, and grossly un- 
similar § dercut the existing motor carrier 
; an eX-§ rates recently found lawful by the 
ICC. We feel that these proposed 
upersedes § trailer-on-flatcar rates constitute an 
1 Decem-§ unfair, destructive practice.” 





Nov. 10 Is Holiday for 





157 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE... beginning page 116... 
fifteen pages of manufacturers’ product infor- 
mation in catalog section E. 


For EFFICIENT PURCHASING use the ‘“‘YEl- 
LOW PAGES" of the Meat Industry 


Vhe 
Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 





Federal Meat Inspectors 





K. Friday, November 10, will be a 
holiday for federal meat inspectors 
this year because Veterans Day, 
has been § November 11, falls on Saturday, the 
ment to 2§ Meat Inspection Division, U. S. De- 
he sale off partment of Agriculture, announced. 
ur-bearing{ MID employes required to work 
pwn as the§ on November 10 must be paid holi- 
America § day pay for their basic eight-hour 
itted by} tour of duty and overtime for work 
., Seattle} beyond eight hours. November 11 
Jens, be an overtime day like any 
rge other Saturday. Establishments us- 
hising NU-§ ng the services of meat inspection 





























“WHITFORD” FLOOR DRAINS 


Especially made 
for packing houses 
Catches and retains 
valuable solids in easily 
removable basket. Prevents 
clogging drainage system. 
Aids sanitation. 






Don't buy a competitive 
drain at a few dollars 
cheaper when the WHITFORD drain made 
especially for meat packing plants will 
save you thousands of dollars a year. 


Free illustrated folder and prices on See page A-6 of 
request. 


“Purchasing Guide 





WHITFORD DRAIN CO. teat tndestry?* 
1819 South Brook St. _—_ Louisville 8, Ky. for details 





is insta} employes for holiday and overtime 

g the al-§ Work are required to reimburse the 

on. USDA for the costs. 

BER 4, 19 NATIONAL PROVISIONER, NOVEMBER 4, 1961 





25 






PACKAGE DESIGN and flexible print- 
ing arrangements devised for sliced 
luncheon meat pouches of Schrader’s 
Meat Products, Inc., Rochester, N. Y., 
by Milprint, Inc,, Milwaukee, permit 
quality rotogravure reproduction on 
economical basis. Only six roto 
printing cylinders are needed to 


print all copy, except product identi- 
fications and ingredients, on pouches 
for entire 21-item “Dutch Maid” line. 
Product name and ingredients are 
printed by flexography and can be 
changed without touching expensive 
cylinders. Design emphasizes brand. 
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MIDWEST FARM scene in fall colors 
of yellow, brown and red appears 
on new package for ‘‘lowa Farm" 
brand bacon of Luer Packing Co., 
Los Angeles. ‘Mullinix Peek-A-Boo” 
package is supplied by Western- 
Waxide division, Crown Zellerbach 
Corp., located in San Leandro, Cal. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments | 
the field of merchandising meat and allied prod 






























EXOTIC BEEF DISHES will be added to culinary repertory of many Califormia 
housewives as result of new California Beef Council promotion tying in with 
Kikkoman soy sauce. Point-of-sale displays and 3- x 5-in. recipe cards are 
available without cost to retailers in state. Council manager Walt Rodman 
is shown above beside self-service display. Wire stand holding recipes is 
placed on bottom of self-service unit, with beef stacked around base. Shorter 
wire stand is used for counter display. Beef cuts featured in recipes are 
chuck roast, top round, sirloin tip, flank and sirloin steak and ground beef. 
Retail kit contains 800 recipe cards, 200 of each of four different recipes. 








PROUDLY SERVE 





- YELLOW TAG FRANKFURTERS | 








DEALERS handling products of Roes- 
sler Packing Co., Inc., Bridgeport, 
Conn., can boast about it with 14- 
x 25-in. indoor, suspended sign made 
by Neon Products, Inc., Lima, O. 
Changeable copy panel is at bottom. 


@ FIFTH FROZEN dinner in ‘‘Candle- 
light” line of Swift & Company, Chi- 
cago, contains sliced smoked ham 
with pineapple sauce; mashed, but- 
tered sweet potatoes; buttered peas, 
and corn fritters. Cash refund offer 
of 50¢ for panels from three of the 
packages is being made to promote 
introduction of new ham dinners. 
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NEW SEAL-END carton for hickory 3 
smoked bacon of Jones Dairy Farm, By 
Fort Atkinson, Wis., provides easy 
open-and-reclose features. Carlo 
was developed by Container Corp. ¢ 
America, Chicago, and is printe 
five-color offset. Artwork was 
signed by R. Sidney Dickens As# 
ciates, Chicago. Jones firm uses \¥ 
bacon cartoner, developed by Col 
tainer Corp. and Thiele Packag 9 
Machinery Co., Hopkins, Minnes¢ 














HIGHER YIELDING LOAD A LOWER YIELDING LOAD B 
Average 2204 and costs the same as Load B. Yielding 70.90% 
packer style, it cuts out only 34.75% on the 3 important primal 
cuts. Here a higher yield actually costs you 78¢ per hundred 
more than does lower yielding Load B. 


Averages 220# and costs the same as Load A. While it only 
yields 68.50% packer style, it cuts out 37.25% of liveweight on 
the 3 important primal cuts. The extra red meat makes the 
average 220# hog worth a bonus of $1.36... although this 
is the lower yielding load! 


=| WHICH LOAD has the HIGH PRIMAL? 


Rodman 

ecipes is e 3 

- Shot you can be fooled by high yields alone... 
‘ipes are 

“a actually, the important difference between profit and loss depends on a high 


percentage of primal cuts. For a rule of thumb, figure a bonus of 25¢ per 
hundredweight for each additional percent of primal. 





weigh the 3 important primal cuts! 


weigh only shoulder, loin and ham to discover the exact amount of meat 
cut from live weight. .. it will run as low as 33% to as high as 38.5%. Select- 
ing hogs that bring higher percentages of primal is a matter of “feel” ... 
only experience, hard work, and a keen eye gives an order buyer the neces- 
sary judgement to buy the best .. . day-in, day-out. We pride ourselves that 
a load from WEST costs less and gives you more red meat! 


Prices vary from one end of the yards to another . . . instant Walkie-Talkie communication between 
the 5 divisions on the Omaha Market finds the cheapest spots for WEST buyers... 
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NEW EQUIPMENT and Supplies | 














CARCASS CHILLER 
UNITS (NE 1101): De- 
signed to meet special 
refrigeration requirements 
and high humidity condi- 
tions of meat packers’ car- 
cass chilling rooms, chiller 
unit has galvanized con- 
struction and totally-en- 
closed motors for maxi- 
mum protection against 
corrosion and condensa- 
tion. For added protection, 
insulated drain pan is sep- 
arated from side panels so 
as to catch any condensa- 


we 





tion which forms and runs 
down sides of chiller. Units 
are available for recircu- 
lating ammonia, flooded 
ammonia and direct ex- 
pansion systems. Ammonia 
units may be piped in the 
field for water defrost, hot 
gas defrost or both. Manu- 
facturer is Recold Corp., 
Los Angeles. 


FLOOR REPAIR (NE 
1045): Team of ready-to- 
use plastic floor repair 
products has been intro- 
duced by Revere Chemical 
Corp., Cleveland. One 
product, a granular plastic 
material, is used to repair 
worn or rutted areas in 
concrete or wood surfaces 
and to resurface entire 
floor areas. It is recom- 
mended for plant aisle- 
ways and ramps. The oth- 
er product, a fine granu- 
lated plastic, is used to re- 


pair cracks, expansion 
joints and shallow holes in 
interior and exterior con- 
crete and wood surfaces. 


MEAT PACKAGING 
STATION (NE 1097): In- 
troduced by J. B. Dove and 
Sons, Inc., Bristol, Pa, 
meat packaging system 
contains side platter table, 
heat sealing unit and large 
storage area for trays, film 
supplies, etc. Total top sur- 
face is 48 x 54 in. Shelves 
are of hammertone gray 
finished steel; film shelves 
contain aluminum sliding 
trays. Sealer has convex 


ecosnea 





surface that measures 6 x 9 
in. Heat is regulated ther- 
mostatically from 150° to 
550° F. Manufacturer says 
station is built according to 
U. S. Department of Agri- 
culture specifications. 


TOTE PAIL (NE. 1090): 
Stainless steel container is 
manufactured in one piece 
by Leyse Aluminum Co., 
Kewaunee, Wis. Elimina- 
tion of seam and all inside 
crevices enables user to 
maintain a sanitary con- 
tainer since there is no 
place for bacteria to be- 
come attached. One-piece 
feature is achieved with 
process termed flow turn- 
ing, by which steel blank 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., Chicago 
10, l., giving key numbers only (11-4-61). 


Key Numbers 
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Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


is stretched over spinning 
mandrel and shaped into 
pail with straight sides. 
Convenient hand grips are 
attached to lid for easy re- 
moval and to pail for effi- 





cient tilting. Handle re- 
mains in fixed position for 
gripping when bucket is 
set down. 


OVERHEAD SCALE (NE 
1050): Conversion kit 
makes it possible to adapt 
projected-image weighing 
apparatus of The Hobart 
Mfg. Co., Troy, O., to any 
model overhead lever sys- 
tem in track scale installa- 
tions. Kit includes notched 
wall-mounted shelf and 
adjustable shelf lever with 
adjustable fulcrum pivot 
and stand. All adjustments 
are made at_ indicator, 
eliminating adjustment in 
overhead extension lever. 
Major feature of projec- 
ted-image indicating unit 
is magnified reading chart. 
Indicating device also per- 
mits weighing of entire 
load in one operation, 
eliminating need for ad- 
justing weights and speed- 
ing the operation. 


TEXTURE TESTER (NE 
1096): Food texture testing 
instrument is an electronic 





' =~ 
shearing press that makes 
it possible to establish 
exact standards of meas- 
urement for numerous 
food texture characteris- 
tics, including firmness, 
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tenderness, juiciness, age Be eff 
of meat, etc. It contain # ne 
hydraulic drive system # rea 
with adjustable pis, — ’ 
speeds up to 100 second ™ the 
per stroke. Other comp. § no! 
nents are: shear test gl § mi 
with stainless steel b 10( 
single blade cutting cdl) § the 
mechanical and electroni: § sul 
proving rings, and ¢e. ] 
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can be used: 1) to dete. @ 


mine succulence of freeze. § pu! 
dried meats, 2) to deter. | 
mine firmness of beef anj§ bas 


other meats and 3) tg | 
measure quality in canned 
products, such as dog food, 
Developed in cooperatin§ Yo 
with U. S. Department ¢ 
Agriculture, unit is a- 
nounced by LEE, In, 
Washington, D.C, 


IMPRINT ATTACHMENIE < 
(NE 1094): Automatic im- 
printing attachment, which 
accommodates curved Ad- 
dressograph plates, is de-§ > 











signed for imprinting 
changeable legends on con- 
tinuous webs or rolls 0 
flexible materials during 
processing, packaging 0 
winding operation. 
features unique maj 
printing wheel for 
easy changeover if 
plate to another. im 
er is said to make ace 
ly-registered impr 
any desired repeat intel 
It can be attached to pal 
machine and will 
at same speed. Ci 
plates are available” 
manufacturer, Adolph 
tscho, Hillside, Ne 
special plate-curvil 
can be furnished. 
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Annual Meeting of Purveyors 
[Continued from page 18] 





figures are used to determine the results for each sales- 

man or distributor. While money still can be lost, 

management at least is alerted to the need for corrective 

effort, Hubbard commented. The figures may indicate 

need for more sales training, better product mix, more 

systen | realistic pricing in terms of area delivery costs, etc. 

piston The yield from each product purchased is recorded. If 

seconds @ the yield is below the firm’s standard, the supplier is 
compo- jj notified immediately. Such information recently per- 

est call mitted the firm to obtain a 4¢-per-lb. adjustment on 
blades § 100 wasty and improperly broken loins. The fact that 
1g cell; § the purveyor has a yield control system impels the 
ectroni: § supplier to ship meat as specified. 

d ele. Hubbard said that cost and productivity figures enable 
and re. the firm’s management to evaluate the payback period 
ts, Uni § for new equipment under consideration. 

> deter. § Lack of interest in cost information still plagues the 
t freeze. § purveying industry, remarked Eric Heilbron, Heilbron 
> deter-@ & Sayell Associates, Inc., Chicago. His comment was 
beef ani based on consulting work done for meat purveyors. 
1 3) w§ ‘In preparing fresh fabricated cuts, the breaking and 
n cannel@ processing departments are separate from order assem- 
dog food § bly and shipping at the Ottman & Co. plant in New 
operation York, said manager Jack Ottman. Product that is Cry- 
tment gf ovaced and cartoned is coded with color tape that is 
- ig an. changed weekly, which enables management to spot slow 
-E., Inc, movers. Lightweight aluminum shelf trucks are em- 
ployed to excellent advantage for moving product about 
the multi-story building. 

Smooth order assembly depends on initial order writ- 
ing, remarked J. Lawrence Cain, a partner in Thompson- 
Cain Meat Co. of Detroit, in a presentation on order 
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assembly in the medium-sized purveying concern. 


If the salesman specifies the size, portion weight, 
grade, etc., on the order, the butcher will not need to 
seek this information or take a chance. The Detroit firm 
tries to keep a specifications card for each customer. 

Communication between purchasing, production and 
sales departments is essential if success is to be achieved 
in coordination, reported Meyer Gertman, general mana- 
ger of Samuel S. Gertman Co., Inc., Boston. 

The first step is to predict sales volume. The buyer 
must have the forecast far enough in advance to buy 
intelligently in a market situation complicated by the 
shrinking number of suppliers, increased chain buying 
and greater activity in the portion control field. 

Production planning should consolidate short runs to 
maximize equipment utilization. Product sizes should 
be standardized to increase the plant’s storage capacity. 

The Boston firm has established minimum order lev- 
els and order receiving finish times. Product levels are 
maintained with high and low limits. Gertman claimed 
that the firm is able to fill orders from stock 90 to 95 
per cent of the time. 

Gregory Pietraszek, technical editor of the NP, 
described several unique meat purveying operations. 

George Shenson of H. Shenson Meat Co. of San Fran- 
cisco, chairman of the NAHRMP cuts standardiza- 
tion committee, reported that the association’s meat buy- 
ing guide will be available soon. Final orders for im- 
printing will be taken up to November 10, and ship- 
ment will be made on December 1. This book has 82 
pages and 120 color photos of primal meat cuts. 

The association’s board of directors selected San 
Diego as the 1962 convention site and appointed Reggie 
Jensen, president of Jensen Meat Co., San Diego, as 
program arrangement. chairman. 
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SUPPLY CLEANING 
COMPOUNDS 


Pry You'll find them all listed in the 
3 “YELLOW PAGES” of the Meat Industry . . . 
j starting on page 25 














Purchasing Guide for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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Personalized Buying Service 
Hi-Grade Ohio—%Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Tom Huheey Livestock Exchange Bidg. 
MU 1-4334 Cincinneti 25, Ohie 


Excellent Truck & Rail Service 











HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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E. G. JAMES COMPANY 


Brokers since 1922 


316 So. LaSalle St., Chicago 4 
HA 7-9062 . Teletype CG 1780 


Fruit & Produce Exchange, Boston 9 
RI 2-1250 ° TT BS 897 


Broad Coverage U.S. & Canada 
‘eats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 
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FLAVOLIN 


ALL PURPOSE FLAVOR BOOSTER 


OEE Mecing Company, Inc. 


Long Island City 1, N. Y. e San Franeiseo 7, Cal. e Toronto 19, Canada 
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= || NEW IDEAS BY THE 
HUNDREDS 


The 1962 edition of the Koch General 
Catalog is ready now. Be sure to get 
a copy and keep it handy. 

Ask for “Koch Catalog 179.” 


For years Koch has put out a new general 
catalog every fall. Don’t fail to have 

the very latest and most up-to-date edition, 
That’s Koch Catalog 179! 


For the best part of a century Koch has 
been adding to its world-wide reputation 
for complete, rapid, conscientious service 
in the meat and food equipment industry. 
No order for miscellaneous butcher 
supplies is too small; and no order for 

a complete establishment is too large. 


» i sone 
2401 Wi ‘ 


NEW , KOCH 








CATALOG FOR 1962 


Koch carries in stock thousands of products 
under its own roof, all that are necessary 
for smooth operation of your plant. From 
large smokehouses and silent cutters down 
to a rattle hook, Koch has the complete 
line of materials on hand. 

That is the reason Koch serves over 25,000 
customers. Be sure you make full use of 
Koch Catalog 179, to get the very best serv- 
ice Koch can give you. 


KOCH CLIP COUPON TO GET FREE CATALOG 


SUPPLIES INC. 


1411 West 29 St., Kansas City 8, Mo., U.S.A. 
PLaza 3-2150 / TWX: KC 225 
CABLES: KOCHEQUIP KANSASCITY 





Dept. 41, 1411 West 29 St. 
Kansas City 8, Mo. 


Please mail Catalog 179, without charge or obligation. 
NAME___ 
FIRM. 





ADDRESS. 
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ALL MEAT ... output, exports, imports, stocks 











production appear below. 


Lambs, 369,561. 


Lambs, 137,677. 





| Meat Production Swung Upward Last Week 


Meat production under federal inspection swung upward in the week 
ended October 28, as volume rose to 467,000,000 lbs. after falling to 
463,000,000 Ibs. the previous week. Volume last week was also about 6 
per cent larger than the 440,000,000 lbs. produced in the corresponding 
week of 1960. Cattle kill rose moderately during the week and also 
numbered above last year. Hog kill, declined, but numbered about 121,- 
000 head, or 9 per cent above last year. Estimated slaughter and meat 


BEEF PORK 
a Number Production (Excl. lard) 
scnghaaane M‘s Mil, Ibs. Number Production 
M‘s Mil. Ibs. 
SO ROOR bce vecnene ee 420 247.4 1,410 191.3 
ba INS vo sno. Wo.0:00 oa des 410 239.4 1,445 196.1 
5a eee 410 236.7 1,289 173.2 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
Ms Mil. Ibs. Mil. Ibs. 
. fh er 125 13.6 310 14.3 467 
Oct RUT MMMNNG «ising sd: dcps0re 030 ee 120 13.4 315 14.2 463 
Oe OD, 19RD we ee eee 130 15.1 320 15.4 440 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LSS.) 
TTLE 


Week Ended CA 

Live Dressed Live Dressed 
5. Sheer 1,025 589 234 136 
| i a ere 1,020 586 235 136 
MEE OD, 6 vic dens vances 1,008 581 237 138 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
0 SS "| Seer acre es 195 109 95 46 — 43.7 
ES errr errr 205 115 93 45 — 44.7 
6 SS eerie 207 115 96 46 13.1 40.1 








USDA Made Another Buying 
Round of Meat, Lard Last Week 


The U.S. Department of Agricul- 

ture announced the purchase late 
last week of 2,205,000 Ibs. more 
of ground beef at prices ranging 
from 41.89¢ to 42.49¢ per lb. Total 
cost of the supply was $930,000 in 
Section 6 funds. Offers were ac- 
cepted from 17 out of 22 bidders 
who had offered 3,465,000 Ibs. 

USDA has bought an aggregate 
of 26,019,000 lbs. of the meat at a to- 
tal cost of $10,906,000 since the buy- 
ing program was initiated August 
2. The meat will be distributed to 
schools in the school lunch program 
in which about 13,500,000 children 
take part. Total purchases through 
last week represented about 11.6 
servings per child. 








In its continuing meat buying 
Program, USDA last week bought 
5,650,125 Ibs. of mixed canned meat 
for needy families. Prices were from 
40.16¢ to 40.41¢ per Ib. for a total 
cost of $2,276,000. The offerings of 
Seven out of 10 firms, which had 
offered a total of 6,780,150 Ibs., were 
accepted, 

Aggregate cost of 41,335,125 Ibs. 
of the product bought since the buy- 
p 6 Program began August 28, was 
916,986,000 in Section 32 funds as 


authorized under Public Law 320. 
USDA also bought 2,592,000 Ibs. 
of lard packed in 1- and 2-lb. paper 
cartons at prices ranging from 11.53¢ 
to 11.66¢ per lb. Total cost of the 
supply was $381,000. The agency has 
bought 34,317,000 Ibs. of lard at a 
cost of $4,026,000 since the lard pur- 
chase program began. Offers were 
accepted from four out of 10 firms 
which had offered 11,664,000 Ibs. 


Uruguayans World Champion 
Meat Eaters; Japan the Least 


Uruguay and Japan stood on op- 
posite sides of the plane in regard 
to meat consumption last year and 
quite a bit so in past years. Uru- 
guayans ate an average of 259 lbs. 
of meat per person, while in Japan, 
the average rate was only 8 lbs. for 
the year, according to the Foreign 
Agricultural Service. 

In Uruguay, the rate of meat con- 
sumption was not a record high, but 
up from 235 lbs. in 1959, and less 
than the 1951-55 average of 272 lbs., 
during which time it may have ex- 
ceeded 272 lbs. Japan’s average rate 
of meat consumption last year was 
down from 9 Ibs. in 1959, but up from 
the 1951-55 average of 5 Ibs. 

New Zealand’s per capita con- 
sumption of meat at 229 lbs. was up 


HE NATIONAL PROVISIONER, NOVEMBER 4, 1961 





from 221 Ibs. in 1959 and the highest 
in 10 years and may have been a 
record. Australia was a close third, 
with an average rate of 226 lbs., 
which was down from 233 lbs. in 
1959, but above the 1951-55 average 
of 214 lbs. 

The United States, meanwhile, 
posted a per capita meat consump- 
tion rate of 162 lbs. last year for a 
2-Ib. gain over 1959 and an 11-]b. in- 
crease over the 1951-55 average. 


U. S$. MEAT EXPORTS 

Exports of most meat products 
from the United States fell sharply 
in August. Outshipments of fresh or 
frozen pork, beef and pork livers and 
of some variety meats were a few 
items which were up from last year. 
Exports of lard were down sharply 
from July and less than half of such 
movement in August, 1960. Exports 
of inedible tallow continued to hold 
its lead of over last year. 

U. S. exports of meat and meat 
products in August, 1961-60, are list- 
ed below as follows: 

EXPORTS (Domestic)— 


Commodity Aug. Aug. 
Beef and veal— 1961 1960 
Fresh or frozen Pounds Pounds 
(except canned) .. 963,456 678,922 
Pickled or cured 
(except canned) .. 1,291,692 1,824,245 
Pork— 
Fresh or frozen 
(except canned) .. 2,888,357 1,612,856 
Hams and shoulders, 
cured or cooked .. 427,939 503,009 
to PE 441,113 304,158 
Pork, pickled, salted or 
otherwise cured .. 1,277,139 1,547,932 
Sausage, prepared sausage 
meats, etc. 
(exc. canned) .. 111,156 152,851 
Other meat and meat 
products 
(except canned) 34,049 189,668 
Beef and pork livers, 
fresh or frozen ... 5,099,330 4,671,613 
Beef tongues 
fresh or frozen .. 2,984,162 3,216,591 
Other variety meats, 
(edible offal) ..... 2,849,386 2,646,803 
Meat specialties, 
SONG Feist dvencce 418,194 344,818 
Canned meats— 
Beef and veal ...... 144,389 92,469 
Sausage, prep. sausage 
SOAINE 655 Cain rcuns 48,640 70,044 
Hams and shoulders 42,928 43,687 
Other pork, canned 65,492 266,831 
Other meat and 
meat products ... 94,851 117,543 
Lamb and mutton 
(except canned) .... 115,371 154,178 
Lard (includes rendered 
WON BOD ccccediccecs 22,110,282 51,185,791 
Shortenings, chief wt. animal 
fat (excl. lard) ...... 255,815 22,640 
Tallow, edible ........ 322,357 693,487 
Tallow, inedible ...... 127,846,835 109,070,493 
Inedible animal oils .. 366,5 464,701 
Inedible animal greases 
Pe ere eres 21,295,254 13,997,456 


Compiled from Bureau of Census records. 


PET FOOD PRODUCTION 

Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under fed- 
eral inspection totaled 6,000,795 lbs. 
in the week ending October 14. Vol- 
ume for the corresponding week last 
year was 7,562,428 lbs. 


31 





PROCESSED MEATS . . . SUPPLIES © 


September Meat Processing up From Last Year; 
Sliced Bacon Down, While Renderers Hike Lard Volume 


to 1,354,966,000 Ibs. from 1,342,840,- 
000 Ibs. in the same period of 1960. 

Manufacturers of sausage raised 
their overall production to 137,076,- 
000 Ibs. from 135,300,000 Ibs. last 
year. Volume of meat loaves, head 


ROCESSORS of meats and meat 
food products under federal in- 
spection increased their rate of op- 
erations in the four weeks of Sep- 
tember compared with last year 
as total volume for the period rose 


cheese, etc., was down howeye, 
Processors turned out 50,828,000 hk 
of steaks, ehops and roasts compare) 
with 48,217,000 Ibs. last year, 

Volume of sliced bacon at 77,091. 
000 Ibs. was down from 87,153.0y 
Ibs. in September 1960, while re. 
derers increased lard production 
144,869,000 Ibs. from 141,377,000 I 
in September, 1960. 








Placed in cure— 


4 
Fresh finished 


Franks, wieners 
Other, smoked, or cooked 
Total sausage 

Loaf, head cheese, chili, 
jellied products 

Steaks, chops, roasts 

Meat extract 

Sliced bacon 

Sliced, other 

Hamburger 

Miscellaneous meat product 

Lard, rendered 

Lard, refined 

Oleo stock 

Edible tallow 

Compound containing animal fat 

Oleomargarine containing 
animal fat 

Canned product (for civilian 
use and Dept. of Defense) 

Totals* 





CORRESPONDING PERIOD, 


To be dried or semi-dried .... 


MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—SEPTEMBER 3 THROUGH 30, 1961, COMPARED WITH 
SEPTEMBER 4-OCTOBER 1, 


Sept. 3-30, Sept. 4-Oct. 1, 39 Weeks 
1961 1960 1961 


13,226,000 
248,849,000 
178,000 


12,914,000 
257,490,000 
527,000 


3,718,000 
190,057,000 


4,451,000 
198,291,000 


4,477,000 
16,862,000 
343,000 


7,216,000 
19,623,000 
188,000 


19,218,000 
10,491,000 
51,189,000 
56,178,000 
137,076,000 


19,410,000 
10,758,000 
49,753,000 
55,379,000 
135,300,000 
16,715,000 16,803,000 
50,828,000 
109,000 
77,097,000 
28,892,000 


33,748,000 
70,487,000 57,839,000 


14,541,000 7,234,000 


141,716,000 
1,354,966,000 


138,649,000 


122,469,000 
2,401,737,000 
4,857,000 


36,023,000 
1,837,630,000 
63,508,000 
170,495,000 
3,161,000 


176,513,000 


1,345,468,000 


154,882,000 
473,058,000 


622,939,000 
111,613,000 


1,794,207,000 
1,342,840,000 13,492,789,000 13,561,793,000 

*These figures represent “inspection pounds” as some of the products may have been 
inspected and recorded more than once due to having been subjected to more than one 
distinct processing treatment, such as curing first and then smoking, slicing. 


1960 
39 Weeks 
1960 


119,922,000 
2,547,348,000 
5,013,000 


38,163,000 
1,906,372,000 


69,701,000 
201,215,000 
1,816,000 


Viennas 


187,007,000 
96,306,000 
542,218,000 
516,754,000 
1,344,285,000 


155,836,000 


Tamales 


Soups 
574,883,000 


100,806,000 
1,686,945,000 


Totals 








Luncheon meat 
Canned hams 
Corned beef hash 
Chili con carne 


MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
SEPTEMBER 3 THROUGH 30, 196) 


Pounds of Finished Produet— 


Slicing and 
Institutional 
Sizes 
(3 Ibs 
or Over) 


12,692,000 


Franks, wieners in brine 

Deviled ham 

Other potted or deviled 
meat food products .. 


Sliced dried beef 
Chopped beef y 
Meat stew (all product) 451,000 
Spaghetti meat products 370,000 
Tongue (other 

than pickled) 
Vinegar pickled 

products 
Bulk sausage 
Hamburger, roasted or 

corned beef, meat 

and gravy 


Sausage in oil .. 
e 


Loins and picnics 
All other meat with 
meat and/or meat 
by-products—20% 
or more 
Less than 20% .... 








DOMESTIC SAUSAGE 
Pork sausage, bulk (f.0.b. Chgo.) 
a: BEM, TO secs cccce @42 

Pork saus. sheep cas., 
in 1-Ib. package 
Franks, sheep casing, 
in 1-Ib. package oes 
Franks, skinless, 1-lb. .. 
Bologna ring, bulk 
Bologna, a.c., bulk .. 
Smoked liver, n.c., bulk 54 @60 
Smoked liver, a.c., bulk 40 @47 
Polish sausage, self- 
service pack. ......... 67 @75 
New Eng. lunch spec. 624%2@70 
Olive loaf, bulk 46% @54 
Blood, tongue, n.c. 
Blood, tongue, a.c. 
Pepper loaf, bulk 
Pickle & Pimento loaf 4314 @54 
Bologna, a.c., sliced, (del’d) 
6, 7-oz. pack., oz ...2.67@3.60 
New Eng. lunch spec., 
sliced, 6, 7-0z., doz. ..4.17@4.92 
Olive loaf, sliced, 
Re Bs GOR. ic. necks 3.02@3.84 
P.L. sliced, 6-0z., doz. ..2.87@4.80 
6, 7-0oz., dozen ......... 2.87 @3.60 


DRY SAUSAGE 


del., Ib.) 
Cervelat, hog bungs 
Thuringer 
Farmer 


....1.12@1.14 
67@ 69 
76@ 78 

Holsteiner 91@ 93 

Salami, B.C. ...cssccsess 1.02@1.04 

Salami, Genoa style ....1.13@1.15 

Salami, cooked 

Pepperoni 

Sicilian 


32 


CHGO. WHOLESALE 


SMOKED MEATS 
Wednesday, Nov. 1, 1961 


Hams, to-be-cooked, 
14/16, wrapped 
Hams, fully cooked, 
14/16, wrapped 
Hams, to-be-cooked, 
16/18, wrapped 
Hams, fully cooked, 
16/18, wrapped 
Bacon, fancy, de-rind, 
8/10 Ibs., wrapped 
Bacon, fancy, sq. cut, seed- 
less, 10/12 lbs., wrapped 43 
Bacon, No. 1 sliced, 1-lb. 
heat seal, self-serv., pk. .. 52 


SPICES 
@asis Chicago, original 
barrels, bags, bales) 

ole Ground 
Allspice, prime .... 86 96 
resifted . 99 1.01 
61 
61 
64 
54 
Mace, fancy Banda 3.00 3.10 
East Indies ......  .. 2.15 
Mustard flour, fancy .. 43 
a Ra ee 38 
West Indies nutmeg 1.40 

Paprika, American, 
TO Bdccicrenccce oe 56 

Paprika, Spanish, 

No. ace 80 
63 


59 
60 
72 





SAUSAGE CASINGS 


(Lel. prices quoted to manu- 
facturers of sausage) 

Beef rounds: @er set) 
Clear, 29/35 mm. ....125@1.40 
Clear, 35/38 mm. ....1.25@1.50 
Clear, 35/40 mm. .,..1.10@1.30 
Clear, 38/40 mm. ....1.35@1.60 
Not clear, 40 mm./up 1.00@1.10 
Not clear, 40 mm./dn 80@ 85 


Beef weasands: 
No. 1, 24 in./up .... 
No. 1, 22 in./up .... 


Beef middles: @er set) 
Ex. wide, 2% in./up ..3 75@3.85 
Spec. wide, 214-2%4 in. 3.00@3.10 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 1%-in./dn. ..1.15@1.25 


Beef bung caps: 
Clear, 5 in./up .... 
Clear, 4%4-5 inch . 
Clear, 4-4% inch .. 
Clear, 3%-4 inch . 

Beef bladders, salted: 
7% inch/up, inflated 
61%4-7% inch, inflated 
5%4-6% inch, inflated 

Pork casings: 


@er hank) 


Hog bungs: 


Export, 34-inch cut F 

Large prime, 34-in. ...... 

Med. prime, 34-in. ...... 

Small prime, 34in. ....... 19 

Middles, cap off ..........72@74 
bungs ..............11@12 


CURING MATERIALS 


Nitrite of soda, in 400-Ib, (Cwt) 
bbls., del. or f.0.b. Chgo. $123 
Pure refined gran. nitrate 
of soda, f.0.b. N.Y. ...+- 
Pure refined powdered nitra! 
of soda, f.o.b. N.Y. ..+.. 108 
Salt, paper-sacked, f.0.b. 

Chgo. gran., carlots, ton .. 31M 
Rock salt in 100-Ib. " 
bags, f 0.b. whse., Chgo. . 2 
Sugar: is 
f.o.b. spot, N. Y. .+-++++ 

Refined standard cane 
gran., delv’d Chgo. 
Packers curing sugar, 100- 
Ib. bags, f.o.b. Reserve, 
La., less 2% 
Dextrose, regular: 7 
Cerelose, (carlots, cwt.) « br 
Ex-warehouse, Chicago +: 


SEEDS AND H 


(cl., Ib.) Whole Grow 
Caraway seed 29 
Cominos seed 
Mustard seed, 
Fancy 
Yellow Amer. ..... 2% 
Oregano 37 
Coriander, 
Morocco, No. 1 
Marjoram, French 
Sage, Dalmatian, 
No. 1 


. & 
oe. 1G 


eeeeereeereeee 


THE NATIONAL PROVISIONER, NOVEMBER 4 





EBSS8SF SS ceeerd steeper ene res smzeee ese oovescaeak 


| £eeerre 


eck ~5 seB ez eooxzvE oof eoseo8 eeeeo Fz 



























FRESH MEATS... Chicago and outside 





Oct. 31, 1961 


CARCASS BEEF 








CHICAGO 


BEEF PRODUCTS 





rang a a db.) 
i. Oo) ae ' Tongues, No. 1, 100’s 2942n 
Choice, 600/700 ...... = Tongues, No. 2, 100’s 28n 
Choice, 700/800 ...... 3814 Hearts, regular, 100’s 191% 
Good, 500/600 ...... 37n Livers, regular, 100’s 1914 
Good, 600/700 ....... 3614 Livers, selected, 35/50’s 224on 
ae 3316 Tripe, scalded, 100’s .. 6% 
Commercial cow .... 2914 Tripe, cooked ........ 9n 
Canner-cutter cow .. 281% Lips, unscalded, 100’s 12 
Lips, scalded, 100’s .... 13n 
DOE aindksicigs «ene be 0s 
Lungs, 100’s ... 
PRIMAL BEEF CUTS a 
Mm joins, 50/70 (icl) 71 @ aaa 
. loins, ¢ @ 
ha, chux, 70/80 ....3614@37 FANCY MEATS 
Armehux, 80/110 ....341%4@35 Beef tongues, 
Ribs, 35/35 (cl) ....50 @53 corned, No. 1 ..... 33 
Briskets, ag . . 25 corned, No. 2 ..... 31 
Navels, no. 1 ...... 113% @14% Veal breads, 6/12-0z. 94 
Flanks, cy no. 1 .134%@14 pe ae 130 
‘ Calf tongues, 1-Ib. dn. 26 
rg 
BEEF SAUS. MATERIALS 
“49 @1% 
Tr. loins, 50/70 (lel) 62 @70 FRESH 
36% @37 Canner-cutter cow meat, db.) 
- 34% @35 WIPOIE | Sed pbc ces vee’ 41% 
--48 @50 Bull meat, boneless 
- 47 “2 MRO, cvccswencesves 44 @441% 
. Beef trimmings, 
1 “13% @14¥4 75/85%, barrels 3214 
Flanks, rough no. 1 13%@14 Beef s, 
Good (all wts.): 85/90%, barrels 37% 
ME bes kpSccccene 48 @49 Boneless chucks, 
CEC eds sucess 24 @25 Sear 4014 
a 36 @37 Beef cheek meat, 
GN ts oi.c ies ecie's 45 @47 trimmed barrels .... 28n 
loins, trim’d ........ 56 @59 Beef head meat, bbls. 28n 
Veal trimmings, 
boneless, barrels .... 41% 


COW, BULL TENDERLOINS 


VEAL SKIN-OFF 





C&C grade, fresh om lots, Ib.) 
Cow, 3 Ib./down ...... @67 Prime, 90/120 ............53@54 
Cow, 3/4 Ibs. ......... 7 @74 Prime, 120/150 
Cow, 4/5 Ibs. ......... 84 @88 Choice, 90/120 
Cow, 5 Ibs./up ........ 98 @100 Choice, 120/150 
Bull, 5 Ibs./up ........ 98 @100 Good, 90/1 
Commercial, 
Utility, 90/120 ........ ++ -29@31 
CARCASS LAMB Cull, GOIM 0. cicccicccess 26 @28 
el., Ib.) 
baw, 35/45 ibs Reged 37% @40 BEEF HAM SETS 
@, 45/55 Ibs. ...... 37% @40 Insides, 12/up, Ib. ........ 54@55 
a wo setees hg or Outsides, 8/up, Ibs. ........ 53 
» Pee 1 F 
Choice, 45/55 Ibs. |. 3714 @40 Knuckles, &14/up, Ib. .... 54 
Cholee, 55/65 Ibs. ..... 371% @40 _- 
all wts. ........ ¥ @38 n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) Los Angeles 


Oct. 31 
Choice, 5-600 Ibs. ........ $40.50@ 41.50 
Choice, 6-700 Ibs. ........ 39.00 @ 40.50 
, 5600 Ibs. ......... 38.50 @ 39.50 
Good, 6-700 Ibs. |... |... 37.50 @39.00 
Stand., 3-600 Ibs. ........ 37.50 @ 38.50 
cow: 
gel as wts. .... 32.00@34.00 
Utility, all wts. .......... 31 00@32.50 
lactose eka ah Wxid s 29.00 @ 31.50 
Bull, util. & com’l. ...... 37.00 @39.00 
FRESH CALF: 
Choice, 200 Ibs./dn. ..... 48.00 @50.00 
Good, 200 Ibs./dn. ...... 43 00@46.00 
LAMB (Carcass): 
» 4555 Ibs. ....... 38.00 @ 41.00 
» 5565 Ibs. ....... 36.00 @39.00 
Choice, 45-55 Ibs. ....... 38.00 @ 41.00 
Choice, 55-65 Ibs. ...... 36.00 @39 00 
Good, all wts. ........|- 36.00 @38.00 


FRESH PORK: (Carcass) (@acker style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


$12 
Meme 227: togst. 
ooo al (Smoked) 
NWS am ad'e'osb 33.00 @ 37 00 

HAMs; 
pind oe 1 ea 44.00@ 48.00 
| ORG aes 2.00 @ 46.00 
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San Francisco 
Oct. 31 
$41.00 @ 42.00 
39.50 @ 41.50 
38.50 @ 40.00 
38 00@39.00 
38.00 @ 39.00 


31.50@ 33.50 
30.50 @ 33.00 
30.00 @ 31.50 
37.00 @39.00 


None quoted 
42.00 @ 45.00 


37.00 @ 39.00 
35.00 @ 37.00 
37.00 @39.00 
35.00 @ 37.00 
34.00 @ 37.00 


(Packer style) 
None quoted 


48.00 @53.00 
48.00 @52.00 


(Smoked) 
32.00 @ 36.00 


45.00 @ 49.00 
42.00 @ 47.00 


No. Portland 
Oct. 31 
$40.00 @ 42.00 
39.75 @ 42.00 
40.00 @ 42.00 
39.00 @ 41.00 
37.00 @39.00 


31.00 @33.00 
30.00 @ 32.50 
25.00 @ 31.00 
37.00 @ 40.00 


46.00 @50.00 
45.00 @ 48.00 


36.00 @ 37.50 
36.00 @ 37.50 
36.00 @ 37.50 
36.00 @ 37.50 
34.00 @ 36.00 


@acker style) 
30.00 @31.50 


48.00@52 00 
48.00 @52.00 


(Smoked) 
31.00 @35.00 


43.00 @ 48.00 
42.00 @47 00 





CARCASS BEEF AND 









NEW YORK 


Nov. 1, 1961 


CUTS 


Prime steer: dcl., Ib.) 
Hinds., 6/700 ........49 @57 
Hinds., 7/800 ........49 @57 
Rounds, cut across 

SIOR GEE. eecine caves 51 @55 
Rds., dia. bone, f.o. 52 @56 
Short loins, untrim. ..65 @78 
Short loins, trim. ....92 @124 
WME daira yocca's cows 13 @18 
SN as ort wade civ ciwees 49 @56 
Arm chucks ........ 36%4 @39 
EMU AS ewes task celss 29 @36 
Ee ---13° @18 

Choice steer: 

Carcass, 6/700 ........ 414@41% 
Carcass, 7/800 ........ @4 
Carcass, 8/900 ........ 40 @41 
Hitads., 6/708 .6. cece 49 @53 
Hinds., 7/800 ........481%4 @52 
Rounds, cut across, 

i BS @55 
Rds., dia. bone, f.o. ..51 @56 
Short loins, untrim. ..53 @62 
Short loins, trim. ....73 @94 
PE nv ccdesvouctces 13 @18 
Nal 6S Staideadadaues 7 @52 
Arm chucks ......... 35144 @38 
PN eas Sccicaences @ 
NEE crnicrk Gain avin cok 12% @18 

Good steer: 

Carcass, 5/600 ...... 3914 @41% 
Carcass, 6/700 ...... 40% @41%4 
Hinds., 6/700 ....... 47 @51 
Hinds., 7/800 ........ 47 @51 
Rounds, cut across 

TGR ORE aii ke ohne ck 50 @54 
Rds., dia. bone, f.o. ..51 @55 
Short loins, untrim. ..53 @58 
Short loins, trim. ....62 @69 
ME ex cpetdadecntes 13 @18 
, a . 45 @50 
Arm chucks ......... 35 @37 


FANCY MEATS 


Qcl., Ib.) 

Veal breads, 6/12-o0z. 
12-0z./up 
Beef livers, selected 
Beef kidneys ....... . 
Oxtails, %4-lb., frozen Aedenses 19 


VEAL SKIN-OFF 






(Carcass prices, Icl., 1b.) 
Primie,: 90/390 sicids. 50 56 @60 
Prime, 120/150 ........ 55 @58 
Choice, 90/120 ........ 47 @50 
Choice, 120/150 ........ 46 @49 
Choice calf, all wts. ....38 @41 

Geek, GAGee ooo. céccss 41 @44 
Good, 90/120 .......... 42 @45 
Good, 120/150 .......... 42 @44 
Good calf, all wts. ....36 @39 


CARCASS LAMB 


Acl., » 
Printay Fle: ose 5 hs cas 38 @42 
Prine, 46/96, .8 0 ec ed 38 @42 
Prime, BB/G6 2... ccsees 38 @42 
Choice, 30/45 .......... 38 @42 
Choice, 45/55 .......... 38 @42 
Choice, 55/65 ......... 38 @42 
Good, 
Good, 
Good, 





CARCASS BEEF 


(Carlots, Ib.) 
Steer, choice, 6/700 ....40 Si 
Steer, choice, 7/800 .... 
Steer, choice, 8/900 re 
Steer, good, 6/700 .... 
Steer, good, 7/800 
Steer, good, 8/900 








PHILA. FRESH MEATS 


Oct. 24, 1961 
PRIME STEER: dcl., Ib.) 
Carcass, 5/700 ........ @44 
Carcass, 7/900 ........ @431%4 


Rounds, flank off ....52 @55 
Loins, full, untr. ..... 52 @55 
Ribs, 7-bone ......... 55 @58 
Armchux, 5-bone ..... 36 @37 
Briskets, 5-bone ...... 25 @28 
CHOICE STEER: 
Carcass, 5/700 ........ 41% @43 
Carcass, 7/900 ........ - @42% 
Rounds, flank off ... @53 
Loins, full, untr., ... ro @51 
Loins, full, trim ..... 59 @63 
Ribs, 7-bone .......... 9 @53 
Armchux, 5-bone ..... 3514 @3714 
Briskets, 5-bone ...... @28 
GOOD STEER: 
Carcass, 5/700 ........ 404% @414%4 
Carcass, 7/900 ........ 39% @41 
Rounds, flank off ..... 48 @51 
Loins, full, untr. ..... 45 @48 
Loins, full, trim. ..... 57 @60 
ye PRN 45 @49 
Armchux, 5-bone ..... 36 @37% 
Briskets, 5-bone ...... 25 @28 
COW CARCASS: 
Comm’l. 350/700 ..... @33 
Utility, 350/700 ...... 3014 @32% 
Can-cut, 350/700 ...... 29% @31% 
VEAL CARC.: Choice Good 
| edi. oe None 43@45 
oe) Se 49@53 44@46 
pg a eae 49@53 43@46 
LAMB CARC.: Pr. & Ch. Good 
SOS NO ae eo nae 40@42 36@38 
45/55 Ibs. ........ 39@41 35@37 
55/68 Ibs. ....2... 38@40 34@36 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels .... 19 
50% lean, barrels .... 21 
80% lean, barrels .... 35 
95% lean, barrels .... 42 
Pork head meat ....... 2914 

Pork cheek meat 

trimmed barrels 31% 
Pork cheek meat, 

untrimmed ........... 2914 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: dcl., Ib.) 
pe OT a > re 46 @48 
Rete, TANG oi dein cd 4514 @46 
Boston butts, 4/8 ..... 34 @36 
Spareribs, 3-lb./dn. ..36 @38 
Hams, sknd., 10/12 ...41 @43 
Hams, sknd., 12/14 ... 


Picnics, S. S. 4/6 
Picnics, S. S. 6/8 .... 
Bellies, 10/14 





NEW YORK: 
pit (2 eee eee 
oO is | Seer 
Boston butts, 4/8 .. D 
Hams, sknd., 12/16 ...43 @51 
Spareribs, 3-lb./dn. ...36 @43 


OMAHA, DENVER MEATS 
(Carlots, per cwt.) 
Omaha, Oct. 31, 1961 


Choice steer, 6/700 ..$37.75@38.50 
Choice steer, 7/800 .. 37.75@38.25 
Choice steer, 8/900 .. 36.75@37.75 
Good steer, 6/700 .... none qtd. 
Good steer, 7/800 .... none qtd. 
Choice heifer, 5/700 .. 36.50@36.75 
Good heifer, 5/700 .. 35.50@35.75 
Cow, c-c, util. ........ 27.50 @ 28.25 
Pork loins, 8/12 ..... 41.50 


Pork loins, 12/16 ..... none qtd. 
Bost. butts, 4/8 
Hams, sknd., 12/16 ... 38. {00 @ 39.50 


Denver, Oct. 31, 1961 


Choice steer, 6/800 .. none qtd. 
Choice heifer, 5/700 . 36.00 
Cow, cut-util ........ 29.00 
Carcass lamb, 

Ch. & pr., 35/60 ... none qtd. 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


(Wholesale) 

Oct. 31, 1961 
Hams, skinned, 10/12 .. 4314 
Hams, skinned, 12/14 .. 41 
Hams, skinned, 14/16 .. 3914 
Picnics, 4/6 lbs. ....... 2514 
Picnics, 6/8 Ibs. ....... 24 


Pork loins, boneless .. 59 


Shoulders, 16/dn. ..... 28 
@ob lots, Ib. é 

Pork lMvere «..ccccecscc 144 

Tenderloins, fresh, 10’s 75 

Neck bones, bbls. ..... 10 @11 

Feet, s.c., bbls. ....... 6 @ 6% 











CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis Chicago price zone, Nov. 1, 1961) 








SKINNED HAMS i BeLtins = 
F.F.A. or fres' rozen 
F.F.A. or fresh Frozen Ser gai sith Br a2 ose 2814n 
+) 10/12 ........ ccc} is Sane a 10/18 cc caevte 2814 
40 wes .e sees eee 12/14 .....---- ek. Weer: ret Ree: 2814 
NC le PEN 6 acne TALIS ake oaske 3814 MR orcs Sore Cs Th) Gare ere 27 
a, ROCCE 3, Pera 37% "SSR Ser em SEIU cscs dae 24 
37% .....-. -- 18/20 ........ oh, Sle: | ae Tat ee 2314 
37% ws ee eee 20/22 ........ in, gee | eee ee SEED 5 oa seen 2214 
Se ic cg oe RIO Oso 5 sine 35% 
BUR nk, o ac00's i, Se 344% D.S. BRANDED BELLIES (CURED) 
ata i, eee” 6 
re B5/up, 25 ino 2682 GT 2R/80 cae 
G.A., frozen, fresh D.S. Clear 
PICNICS RRS Operable 224on 
F.F.A. or fresh Frozen Rete Sins cine > id 22l4n 
ae aS TS ae 1914 
2214 @23 Ky RES ee are iS Tea 18 
MEET a ee A rr MTG sé snwies ¢ vat 15 
ee eae 
21%n ....f.f.a 8/up 2s in ....21% FAT BACKS 
21% eeees fresh 8 up oie: 5.5 -n.q. Frozen or fresh Cured 
WH bexte eae ot Ee ee 8l4n 
FRESH PORK CUTS A Te eee 8% 
Job Lot Car Lot MN ca oats alae BORE 0 oNeaicae 914 
Mp 
OE Loins, 12/dn ........ TES = aan hn ieee ty 
42@4215.. Loins, 12/16 ........ ASS «gene ine ‘ion 
aaa Loins, 16/20 ...... | Bales + ental te vhf lat tee 12% 
BSoo. | -. Loins, 20/up ........ pple Rae ange oe 1314 
33@34.... Butts, 4/8 .....31@31% fap ar ae ohkeiph sete ee ae ea ie 
31 ie csiseh Butts, 8/12 ....30@301%4 OTHER CELLAR CUTS 
Ee Spee Butts, 8/up ....30@30% 
32@33.... Ribs 3/dn ..... 32@32% Frozen or fresh Cured 
Se Ot Sr 28 13%...... Sq. Jowls, boxed ....n.q. 
See | ES 20 10%...... Jowl Butts, loose .1142n 
a-asked, b-bid, n-nominal LIM. acces Jowl Butts, boxed ..n.q. 
DRUM LARD FUTURES CHICAGO LARD STOCKS 


FRIDAY, OCT. 27, 1961 


Open High Low Close 
Nov. 8.07 8.20 8.05 8.17a 
Dec. 9.27 9.47 9.27 9.42 
Jan. 9.25 9.32 9.25 9.30a 
Mar. 9.60 9.60 9.60 9.60 
May o0 ‘< 9.80b 


Sales: 1,320,000 Ibs. 


Open interest at close, Thurs., 
Oct. 26: Nov., 287; Dec., 457; Jan., 
46; Mar., 62, and May, 4 lots. 


‘MONDAY, OCT. 30, 1961 


Nov. 8.12 8.20 8.12 8.12 
Dec. 9.47 9.50 9.40 9.50 
Jan. 9.37 9.52 9.37 9.37a 
Mar. 9.60 9.62 9.60 9.62b 
May e ‘ eee 9.80a 


Sales: 1,760,000 lbs. 


Open interest at close, Fri., Oct. 
27: Nov., 277; Dec., 452; Jan., 48; 
Mar., 62, and May, 4 lots. 


TUESDAY, OCT. 31, 1961 


Nov. 8.10 8.15 8.10 8.15 
Dec. 9.50 9.50 9.50 9.50 


Jan. 9.45 9.45 9.40 9.40a 
Mar. 9.70 9.70 9.65 9.65a 
May ae eee ase 9.80n 


Sales: 920,000 Ibs. 


Open interest at close, Mon., Oct. 
30: Nov., 263; Dec., 449; Jan., 50; 
Mar., 64, and May, 4 lots. 

WEDNESDAY, NOV. 1, 1961 
Nov. 8.20 8.22 8.20 8.22b 
Dec. 9.50 9.57 9.45 9.45b 
Jan. 9.42 9.42 9.42 9.42 
Mar. 9.70 9.70 9.70 9.70 


May 9.80n 
Sales: 1,160,000 Ibs. 
Open interest at close, Tues., 


Oct. 31: Nov., 259; Dec., 447; Jan., 
53; Mar., 65, and May, 4 lots. 


THURSDAY, NOV. 2, 1961 
Nov. 8.25 8.30 8.25 8.25 
Dec. 9.55 9.55 9.45 9.45 
Jan. 9.42 9.42 9.40 9.40a 
Mar. 9.75 9.75 9.65 9.65 


May 9.85 9.85 9.82 9.82a 
Sales: 1,400,000 Ibs. 
Open interest at close, Wed., 


Nov. 1: Nov., 253; Dec., 447; Jan., 
55; Mar. 68, and May, 4 lots. 
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Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Oct. 27, Oct. 28, 

1961 1960 
P.S. lard (a) eee 
P.S. lard (b) 5,760,000 3,598,347 
D.R. lard (b) 7,601,033 960,120 
D.R. lard (a) eee 
TOTAL LARD 13,718,151 4,558,467 


(a) Made since Oct. 1, 1961. 
(b) Made previous to Oct. 1, 1961. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
October 14, amounted to 
20,141,835 Ibs., the US. 
Department of Agriculture 
has reported. 


MEATS STRONGER 

Meat prices gained 
strength in the week ended 
October 24, to establish an 
index of 94.9. This was a 
shade higher than the re- 
vised 94.7 for the previous 
week and fractionally 
higher than last year’s 94.3 
index for the same October 
week. The average primary 
market price index was 
steady with the revised 
118.6 for the previous 
week, but .3 per cent below 
last year. Current indexes 
were calculated by the Bu- 
reau of Labor Statistics on 
the basis of the 1947-49 av- 
erage of 100 per cent. 





PORK AND LARD ... Chicago and outside 


MINUS MARGINS NARROWEST IN MONTHS 


(Chicago costs, credits and realizations for Monday and Tuesday) 
















































A 
Hog cut-out margins, working gradually from the 
deep minus positions, this week stood at their best lev 
in several months. Markups here and there on pork “ 
helped further to remove the pressure on margins, aid px 
also somewhat by a decline in the live hog market, Ty Wet 
decline in hogs this week, however, was the smallegi Me 
since the seasonal drop-off began. Hig 
Value Value Value 
480-220 Ibs. “220-240 Ibs. —“240.270I IE 50% 
per percwt. per percwt. per perem, & 50% 
ewt. fin.  cwt. fin. cwt. fin, 60% 
alive yield alive yield alive yieg % 60% 
Lean -cuts. ......06sse $11.60 $16.99 $11.02 $15.85 $10.70 gil 9% 
Fat cuts, lard .......+ 4.66 6.77 4.71 6.79 4.55 698 Stean 
Ribs, trimms., ete. ... 2.03 2.94 1.91 2.74 1.76 © 2m (spe 
Guat 8 HOGe ~ cc ccvess 16.47 16.37 16.25 60% 
Condemnation loss .... .08 08 .08 
Handling, overhead ... 2.75 2.50 2.25 Feath 
TOTAL COST ........ 19.30 28.17 18 95 27.26 18.58 %3 per 
TOTAL VALUE ........ 18.29 26.70 17.64 25.38 17.01 %u mR Hoof 
Cutting margin ..... —101 —1.47 —1.31 —1.88 —L57 24 
Margin last week —1.25 —182 —166 -—240 —164 —24 tie 
Medit 
High 
PACIFIC COAST WHOLESALE LARD PRICES iis 
Los Angeles SanFrancisco No. Portland # Jaws, 
Oct. 31 Oct. 31 Oct. 31 be 
Wath, ‘CUPOORE . 5.o iV ncdocnu mons 17.50@19.50 16.50@ 19.00 14.00@19.0 
50-lb. cartons & cans ..... 16.00 @18.75 None quoted None quoted 
WAOTOOB ack 65's ts cee pas coness 15.00 @ 18.25 None quoted None quoted Wint 
ca. 
cat 
t 
PACKERS’ WHOLESALE VEGETABLES OILS Winte 
LARD PRICES Wednesday, Nov. 1, 1961 gra 


Wednesday, Nov. 1, 1961 
Refined lard, drums, f.o.b. 


CUCRGO i ocinvn cota ne sie'siecs $12.50 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 12.00 


Kettle rendered, 50-lb. tins, 


f.0.b. Chicago .........-. 14.00 
Leaf, kettle rendered, 
drums, f.o.b. Chicago 13.50 


pS See ry reir are 13.25 
Standard shortening, 





North & South, delivered 20.50 
Hydr ted shorteni 
N. & S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Oct. 27... 8.17n 8.75 11.25n 
Oct. 30 .. 8.12n 9.00 11.50n 
Oct. 31... 8.15n 9.00 11.50n 
Nov. 1 .. 8.22n 9.12 11.62n 


Nov. 2 .. 8.25n 9.12 
Note: 


11.62n 

add %¢ to all lard prices 
ending in 2 or 7. 

n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
Hog and corn prices, 

working in opposite direc- 
tions, produced a ratio of 
14.6 for the week ended 
October 28. This was down 
from 15.1 for the previous 
week and also lower than 
last year’s 16.6 for the same 
October period. No. 3 yel- 
low corn at Chicago aver- 
aged at $1.130 for the week 
compared with $1.113 for 
the previous week and 
$1.030 last year, according 
to the U. S. Department of 
Agriculture. 
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Crude cottonseed oil, f.0.b. "Del. 
ere 2 

Southeast = ..2.5<60% In 

"FWEER ok cccpiaaeneen 11% @11h% 
Corn oil in tanks, 

Sod. Wis ..<5cccae Bhn 
Soybean oil, 

f.o.b. Decatur ..... 10% 
Peanut oil, 

£.0.b. Mile ....0cess 19 
Coconut oil, f.0.b. 

Pacific Coast ........ lla 
Cottonseed foots: 

Midwest, West Coast 1% 

rere 1% 
Soybean foots: 

Midwest 


OLEOMARGARINE 
Wednesday, Nov. 1, 196i 
White dom. veg., solids 
30-Ib. cartons ......- 
Yellow quarters, 
30-Ib. cartons 
Milk churned pastry, 
750-lb. lots, 30’s .... 
Water churned pastry, 
750-Ib. lots, 30’s ... 
Bakers, rums, tons ..- 


OLEO OILS 


Prime oleo stearine, 

bags ‘ 
Extra oleo oil (drums) 164 
Prime oleo oil (drums) 16 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: = 
Oct. 27—Dec., i Mar., 13. 

May, 13.78; July, 13. H 
13.64, and Oct., 13.44b-64a. "% 
Oct. 30—Dec., 13.81; Mar. 13. j 
May, 13.79b-82a; July, ae 
Sept., 13.64b-85a, and Oct., 13.55. 
Oct. 31—Dec., 13.75b-B0a; Mit 
134.69b-7la; May, 13.74b-76a; July, 
13.73b-77a; Sept., 13.59b-69a, 
Oct., 13.45b-54a. 
Nov. 1—Dec., 13.84; amy peo 
H .80b-82a; ’ 
80a; May, 13.80 yr Oe 


SBrs 2 














83a; Sept., 13.64b-73a, 
13.46b-35a. : 
Nov: 2—Dec., 13.84-83; Mats 





13.80; May, 13.81; July, 13.8204 
Sept., 13.59b-75a, and Oct., 
57a. 

b-bid, a-asked, n-nominal. 
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st levels 
ON pork 
1S, aided 





oO 
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S823 BBR vv eeedi|t zB 
ccbeFa? 


444 





ICES 


lo. Portland 
Oct. 31 


14,.00@195 
None quoted 
None quoted 





OILS 

1, 1961 

.0.b. 

‘ 2 

; 12n 

114 @1h 
BYn 
10% 
19% 
lla 


st 15 
: 1% 


% 


\RINE 


1, 1961 
ids 
54 
24 


LS 


Ss 114% 
8) 164 
3 3 


INSEED 
NGS 


il futures i 
follows: 
; Mar., 13.7% 
ola, 
4 

; Mar., 13.%6; 
y, 13.80b-852: 


59b-69a, 


Mar., 13.78 


July; 


a, and Ott, 
84-83; Mats 
iy, 13.82b-838) 
Oct., 13.4% 





BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(P.0.B. Chicago, unless otherwise indicated) 
Wednesday, Nov. 1, 1961 
BLOOD 


Unground, per unit of 
smmonia, bulk $6.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
st 


7.25n 
7.00n 
6.75n 


PACKINGHOUSE FEEDS 

Carlots, ton 
§0% meat, bone scraps, bagged 80.00@ 85.00 
50% meat, bone scraps, bulk .. 
0% digester tankage, bagged .. 
(0% digester tankage, bulk .... 85.00@ 90.00 
90% blood meal, bagged 
Steamed bone meal, 50-Ib. bags 
(pecially prepared) ......... 95.00@ 97.50 
60% steamed bone meal, bagged 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit ammonia (85% prot.) 
Hoof meal, per unit ammonia .. 


DRY RENDERED TANKAGE 
Low test, per unit protein .... 
Medium test, per unit prot. .... 
High test, per unit prot. 

GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 
Jaws, feet (non gel.) ton 
Pe PONG, tOM 22... .cccccccccee 
Pigskins (gelatin), Ib. (cl) 


ANIMAL HAIR 


Winter coil-dried, 
caf. mideast, ton ............ 60.00@ 80.00 


Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 1%@ 2% 
Winter processed (Oct.-Mar.) 

REET Wetbbcccoe descscwees 6@ = 


"Del. midwest tdel. mideast, n-nom., a-asked 





TALLOWS and GREASES 


Wednesday Nov. 1, 1961 











Users of inedible fats were rather 
inactive late last week, and as a con- 
sequence, more offers came out at 
fractionally reduced prices. A few 
scattered trades resulted; bleachable 
fancy tallow sold at 53¢, prime tal- 
low at 5¢, special tallow and B-white 
grease at 434¢, No. 1 tallow and yel- 
low grease at 4144, all c.a.f. Chicago. 
Choice white grease, all hog, was of- 
fered at 756¢, c.af. Chicago, and it 
was bid at 734¢. A fair trade was re- 
ported on edible talow at 8%4¢, c.a.f. 
Chicago. 

On Monday of the new week, some 
high titre bleachable fancy tallow 
sold at 536¢, c.a.f. Chicago; best re- 
ported inquiry for regular stock was 
at 54%4¢. No significant price changes 
were reported in the intermediate or 
lower grades. A couple of tanks of 
edible tallow changed hands at 714¢, 
f.0.b. Denver, and a few tanks sold at 
734¢, f.0.b. River points 

The inedible fats market on Tues- 
day maintained its soft undertone as 


some movement of material was re- 
corded at %¢ lower price levels. 
Bleachable fancy tallow moved at 
54%4¢, prime tallow at 4%¢, special 
tallow at 45¢¢, No. 1 tallow and 
yellow grease at 43¢¢, all deliv- 
ered Chicago. Choice white grease, 
all hog, was available at 742¢, Chica- 
go, and some sold at 7144, c.a.f. East, 
and stock was out of the East. Bleach- 
able fancy tallow was sought at 544¢, 
c.a.f. New Orleans, and at 554@534¢, 
c.af. New York; the outside price 
was for high titre stock. Off-special 
tallow sold at 442¢, c.a.f. Chicago. Ed- 
ible tallow was bid at 8%4¢, c.a.f. Chi- 
cago, and offered fractionally higher. 
Edible tallow sold at 734¢, f.0.b. Riv- 
er, couple tanks involved. 

Only scattered trading took place 
at midweek; some bleachable fancy 
tallow sold at 5%¢, special tallow at 
454¢, and yellow grease at 434, all 
c.a.f. Chicago. Choice white grease, 
all hog, was available at 74%4¢, Chi- 
cago, with bids at 7¢. Edible tallow 
was sought at 84%4¢, Chicago, 734¢, 
f.o.b. River, and at 742¢, f.0.b. Den- 
ver, but it was held %¢ higher. 
Special tallow was bid at 544@5%%¢, 





cleaning easier. 
®@ Drives fully enclosed. 


Write or call us today. 


THE 





GERMANTOWN, OHIO 





ominal. 
BER 4, 19 


DUPPS 


DEHAIRERS 
ARE BETTER 


The wedding of Dupps engineering skill in 
design and Dupps practical know how is 
bound to produce a better Dehairer. We in- 
vite you to compare these exclusive advan- 
tages of the new Dupps Dehairer. 

@ Cradles are controlled separately. 


®@ Completely hydraulic in both directions. 
@ Dramatic, streamlined design makes 


@ Sturdy all-welded steel construction. 
@ A walk-across platform for easier operation. 


COMPANY 
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shield removed 















and yellow grease at 5@514¢, caf. 
New York. Choice white grease, all 
hog, was bid at 73¢¢, c.af. New Or- 
leans area. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.0.b. River, 
and 8%4¢, Chicago basis; original 
fancy tallow, 544¢; bleachable fancy 
tallow, 5%¢; prime tallow, 4%¢; spe- 
cial tallow, 45¢¢; No. 1 tallow, 43¢, 
and No. 2 tallow, 3%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
74%4¢; B-white grease, 45¢¢; yellow 
grease, 43g¢, and house grease, 4%¢. 

The above Wednesday price quota- 
tions are not final and subject to 
change during late trading. 


EASTERN BY-PRODUCTS 
New York, Nov. 1, 1961 

Dried blood was quoted today at 
$5.50@5.75 per unit of ammonia. Wet 
rendered tankage was listed at $5.75 
per unit of ammonia and dry rend- 
ered tankage was priced at $1.15@ 
1.20 per protein unit. 





CHICAGO HIDES 


Wednesday Nov. 1, 1961 








BIG PACKER HIDES: Prices for 
most selections declined %¢ last 
week in broad trading, and volume 
of sales was estimated at 130,000 
pieces. A few light native cows and 
some native and branded bulls sold 
steady, while most other selections 
were reduced %4¢ in order to move 
them. About 1,000 light native steers 
also sold steady. Heavy native steers 
moved readily, with an estimated 32,- 
000 sold from River points and also 
several thousand low freight stock 
at 154%@16¢. Butt-branded steers 
sold %¢ lower at 1444¢, and some 
heavy Texas steers sold at 14¢, and 
Colorado steers sold %¢ lower at 
1342¢ per lb. 

About 18,000 River heavy na- 
tive cows sold %¢ lower at 1614¢, 
with about 1,000 low freight stock at 
17¢. Northern branded cows sold well 
at 15¢, or %¢ lower, and about 5,000 
light average Southwesterns sold at 
16¢. Northern light natives sold 
lightly at 2014¢, steady, and 1,000 
Evansville’s brought 23¢. Some 30/ 
45-lb. Kansas City-Fort Worth, Oc- 
tober-November take-off, sold at 
29¢, and 1,200 30/45-Ib. Kansas City 
coolers sold at 34¢. 

At the opening of this week, there 
was some scattered inquiry for 
branded steers and branded cows at 
steady prices, but no volume trading 
was reported. A car of River light 
native steers sold steady at 2014¢. 
On Tuesday, a few more cars of light 
native steers sold steady at 20%4¢, 


36 


along with some butt-brands at 
14144¢, also steady. A car of Albert 
Lea light native cows sold steady at 
20142¢, while a car each of Cedar 
Rapids’ and Omaha’s at 2214¢, steady. 
Trading was thin on Tuesday, with 
a few cars of heavy native steers 
steady at 1514¢, River, also a car of 
butt-brands sold steady at 1444¢, and 
few branded Northern cows sold 
steady at 15¢. Steady bids were 
maintained for other selections, with 
special attention being given to Col- 
orado steers and branded cows. 


SMALL PACKER AND COUN- 
TRY HIDES: A firmer undertone 
was evident in country hides the past 
week due, in part, to a scarcity of 
offerings. A few cars of 50/52-lb. 
and 52/54-lb. average locker-butch- 
ers sold this week at 1544@1514¢, 
Chicago, with the f.o.b. nearby out- 
side point market pegged at 15¢. 
There was a fair demand for same 
average renderers at 14¢, f.0.b. out- 
side point, with some reportedly 
being held at 15@1514¢. No. 3 hides 
of 48/50-lb. average were firm at 
114%@ 12¢. 

Choice grade, Northern trimmed 
horsehides held steady at 7.25@7.50, 
f.o.b. shipping point. Ordinary lots 
continued steady at 5.50@6.00. The 
Midwestern small packer market was 
stronger as export interest improved. 
The 50/52-lb. average allweights 
were quoted at 17@18¢, while 60/ 
62’s had a stronger undertone at 
14144@1514¢, f.o.b. selected basis. 
Some 30/50 44’s reportedly sold at 
23¢, selected. 

CALFSKINS AND KIPSKINS: 
Big packer calfskins and kipskins 
saw some action last week, with a 
car of St. Louis heavy and light calf 
going at 6244¢. Last confirmed sales 
of Northern light calf were at 65¢, 
and of heavies at 6714¢, with the 
market quoted easy at the prices. 
River kips last sold at 53¢, and some 
Evansville’s and Nashville’s recently 
sold at 5544¢. 

Overweight kips have been quiet 
for some time, with last actual 
sales of Rivers at 47144¢; some St. 
Louis’ also sold that way. Big packer 
regular slunks were nominal at 1.80. 
Small packer allweight calf was 
steady at 47@50¢, and allweight kips 
were pegged at 39@41¢, for regular 
Southwestern product. Cooler kips 
were listed at 44@46¢ nominal. 
Country allweight calf reportedly 
sold at 32@34¢, f.0.b. basis, size of 
lots and quality considered. All- 
weight country kips were steady at 
28@29¢. 

SHEEPSKINS: Pricewise, there 
was little change in shearlings the 
past week. Some scattered trading in 
Northern-River No. 1’s was reported 
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at :80@1.00, the outside price for 
best River production. No. 2's moyes 
at .55@.60, and some Southwestem 
were available at .60@.75. Quality 9 
the Southwestern product has &. 
clined somewhat as the ewe kill hs 
increased. Last reported trading jy 
No. 1 hides in the Southwest js 


































: M 
at 1.55@1.60. ou 
Fall clips were quoted m b 
steady at 1.75@1.95. Several large the ¢ 
producers moved Midwestern lan) i 
pelts at 2.15@2.30 per cwt. liveweight : 54d 
with bulk of the trading repo reg 
at 2.25@2.30. Full wool dry pel Aug 
were soft and quoted at .20 nominal New 
Pickled skins were quoted steady a 1,002 
11.00 for lambs and at 1325 fu 'y, 
h * dozen. 
sheep per do os 
CHICAGO HIDE QUOTATIONS § “2 
PACKER HIDES nine 
Wednesday, Cor, date ‘ 
Nov. 1, 198) gue Flori 
Let. native steers ... 20%4n 16 @l6in In 
Hvy. nat. steers ....15144@16 12 @12% ¥ 
Ex. Igt. nat. steers .. 22n 18 @18%n to 
Butt-brand. steers .. 1414 104 Augi 
Colorado steers .... 1344n a 
Hvy. Texas steers ... 14n 10 In 
Light Texas steers .. 1814n in F A 
Ex. Igt. Texas steers 20n im — 2 
Heavy native cows ..1612@17n 13 @134 & ynin: 
Light nat. cows ..... 20%2@22%4n 15 @16 , 
Branded cows ...... 15 @16 u en § forl 
Native bulls ........ 11%4n 9K%@lmr 
Branded bulls ....... 10%4n 8%@ % 
Calfskins: 
Northerns, 10/15 lbs. 67l4n 524gn 
10 Ibs./down ...... 65n 52bn Sa 
Kips, Northern native, 
Th Se” ae 53n 4in & shee] 
SMALL PACKER HIDES 1961. 
STEERS AND COWS: F 
60/62-lb. avg. ....... 14% @15%4n 104@1mn & ricul 
50/52-Ib. avg. ....... 17 @18n 1214 @13n 
SMALL PACKER SKINS 
Calfskins, all wts. ..47 @50n 40 @4in 
Kipskins, all wts. ..39 @4in 31 @33n §§ Chicag 
SHEEPSKINS are 
Packer shearlings: Fort 1 
NGS SN aikaccee ss .80@ 1.00 .80@ © BF indian 
WR SSW canines 55@ .60 50@ 6 & Kansa 
Dey. Petts ........ +... 20 =.20@ An ona. 
Horsehides, untrim. 8.00@ 8.50n 8.00@ 82in & Oman; 
Horsehides, trim. ... 7.25@ 7.50n 7.75@ 80 & st Jo 
n-nominal = 
N. Y. HIDE FUTURES =f ‘5: 
Friday, Oct. 27, 1961 Tots 
Open High Low Close 
Jan. ... 17.10b 17.32 17.20 17.25 
Apr. ... 16.70b 16.93 16.93 16.78b- Wa Chicas 
July ... 16.40b 16.60 16.60 16.45b- 6 8 Cincin 
Oct. ... 16.15b ‘ eee 16.20b- 3B Denve 
Jan. ... 16.05b 16.00b- 15a = 
Sales: 9 lots. K 
Monday, Oct. 30, 1961 i. pa 
Jan. ... 17.05b cia ae 17.15b- St. 
Apr. ... 16.60b 16.80 16.79  16.75b- > N, 3 
July ... 16.30b aan ae ee = Sioux 
Oct. ... 16.00b 16.15b- mE SS 
Jan. ... 16.00b 16.00b- Tot 
Sales: 2 lots. Tot 
Tuesday, Oct. 31, 1961 a 
Jan. ... 17.05b 17.20 17.20 = 17.16 
Apr. ... 16.65b 16.85 16.80 ae > 
July ... 16.30b ge sees — A 
Oct. ... 16.10b 16.30 16.30 16. th kets 
Jan. ... 16.00b peed Bt 16.00b- - Ma 
Sales: 11 lots. Pp 
Wednesday, Nov. 1, 1961 pra 
Jan. ... 17.15b 17.50 17.40 17. 
Apr. ... 16.73b 16.95 16.85 bet ral Sets 
July ... 16.43b 16.74 16.74 pie ‘sha Sept. 
Oct. ... 16.25b ceed — ta 8 mo 
Jan. ... 16,01b 16. 9 mo 
5 yr. 
Sales: 13 lots. 195 
Thursday, Nov. 2, 1961 
Jan. ... 17.41b (17.70 17.60 1088 — 
Apr. ... 16.95b 17.20 17.09 pent oe 
July ... 16.68b ve tS mn 9 
Oct. ... 16.35b 16,25b- Sar 
Jan. 16.10b . 





Sales: : 16 lots. 
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Maine, New Mexico Still Have Many Premises 
Out of Compliance, Swine on Raw Garbage 


Maine and New Mexico, far apart as distances go, 
have something in common as far as feeding raw 














mostly B garbage to swine is concerned. Both states stood out in 
1 large the dubious distinction of having the largest number of 
n lamb premises and animals on raw garbage. Maine with 
Weight, 1544 head of hogs on 18 premises had the largest num- 
ortedly B her of hogs being fed raw garbage, according to the 
Y pels § August report by the U.S. Department of Agriculture. 
ominal, Mexico had 30 premises in violation on which 
ew 
eady at 1,002 head were on raw garbage. 
.25 fr f New Mexico had an increase of 11 premises feeding 
raw garbage since May. Other states which showed in- 
HONS B cTeases in raw garbage feeding were: Arkansas, up 
nine premises to 24, involving 363 hogs; Tennessee, 
Cor. , Florida, Virginia and Washington, each up two. 
$ @iti In Massachusetts, raw garbage feeding was reduced 
Sit B to 26 since May, with only 707 hogs involved in the 
1% § August report, or 2,870 fewer than in May. 
10 In the nation, violators still numbered 288 premises 
i= F in August, including the 55 in Texas, which was still 
3 @i% Bf uinspected. The August number of premises accounted 
1 @2 & for 12,392 hogs, or 2,380 fewer than in May. 
914 @ tn 
84@ 
LIVESTOCK RECEIPTS AT 12 MARKETS 
524n 
#8 Salable and total receipts of cattle, calves, hogs and 
4 § sheep at the 12 major market centers in September, 
1961-60, were reported by the U. S. Department of Ag- 
104e@1n § riculture as follows: 
12% @ 13 ATTLE CALVE 
Salable Total Salable Total 
40 @Ain 961 1 1961 1961 1960 1961 
31 @3n Chicago .... 143,666 172,671 143,666 531 1,161 531 
Cincinnati 13,948 15,929 18,991 2,381 2,777 2,522 
Denver ..... 49,968 52,006 75,444 967 1,582 2,176 
Fort Worth . 37,494 51,286 —-51,786 5,316 8,494 9,342 
80@ % indianapolis 32,366 © «33,868 ~=——-32,656 2,292 3,993 2,292 
50@ 4 B Kansas City 82,306 101,145 133,171 4,336 7,271 10,008 
20@ 0B Okla. City . 46,370 56,468 49,043 7,772 10,333 7,772 
8.00@ 825 B Omaha ...... 158,849 180,080 171,635 3,626 5,497 4,120 
7.75@ 800 BH St. Joseph .. 65,124 70,992 67,262 2,950 3,707 2,997 
N.S Yards 65,180 75,143 69,721 7,896 13,432 8,785 
Sioux City .. 134,626 136,780 144,042 10,278 4,485 12,138 
ES &.St,Paul., 93,846 97,034 101,985 23,445 26,152 24,414 
Totals .... 923,743 1,043,402 1,059,402 71,790 88,884 _—«-87,097 
‘an Totals, September, 1960: cattle, 1,198,816; calves, 107,148. 
: ——_——0Gs-——_—__ —SHEEP & LAMBS—— 
17.25 i 1961 1960 1961 1961 1960 1961 
16.78b- Chicago ..... 112,738 125,905 116,353 16,492 16,827 18,582 
16.450- 65 B Cincinnati 48,134 46,568 57.353 5,705 5,675 6,357 
16.20b- 388 Denver ..... 15,683 16,331 35,613 192,468 194,178 310.719 
16,00b- 1B Fort Worth 5,797 8,583 19,249 25,40 30,244 444 
Indianapolis 136,819 147,799 137,670 14,894 15,347 ‘17,604 
Kansas City 71,614 62,578 83,890 16,678 16,580 48,515 
Okla. City . 14,538 13,655 37,476 3,379 3,453 3,379 
7.1sh- 2 Omaha ...... 150,654 136,099 232,247 64,312 66,472 92.851 
e7sb. Mae % Joseph .. 93,642 88,869 125,748 19.326 18,842 42,397 
cp a X'S, Yards 213,621 225,876 214,997 20,560 © 19,115 (26,613 
een oe oo fe te Se ie 
16.00b- Totals .... 1,173,691 1,187,064 1,461,151 490,629 486,179 839,107 
otals, September, 1960: hogs, 1,496,416; sheep, 841,846. 
16b- Ba 
ier LIVESTOCK RECEIPTS AT 54 MARKETS 
rng fs summary of receipt of livestock at 54 public mar- 
16.00b- Jia a September, 1961 and 1960, as reported by the U. S. 
partment of Agriculture: 
1 Salable Total Local Salable Total Local 
17.44b- 0a receipts receipts slaughter receipts receipts slaughter 
16.8 Sept, 1961 . 1,389,416 1.611.050 os. 
16.65b- SH sent. iggy | P200416 1,811,050 711,776 206,809 253,244 82,800 
16.350 SB 9 mo, 1961 “1754 1,802,314 760,119 244,595 289,871 111,216 
16.050 4B 9 mo. i960 “23 si2.585 13,217,750 6,726,869 1,457,943 1,773,773 669,739 
Syn, av. Gere OE 18,832,523 6,955,773 1,657,882 1,989,353 813,925 
. E 
96-60). . 1,707,007 2,004,632 910,458 294,227 385,107 158,673 
64 Sept, Than on, HOGSs———_—_____ —__-SHEEP AND LAMBS—— 
pee + 5 aep.7e 2,203,644 1,450,388 803,474 1,367,659 587,448 
Jo78b- $08 9mo, 1961 “1 oe 329,771 1,499,383 812,183 1,457,067 581,511 
MH 9 mo. 1960 ‘17/247/e05 21,196,396 13,921,655 5,537,326 9,064,253 4,920,082 
ng .265,676 15,701,418 5,320,677 9,126,446 4,493,226 
» « 1,867,950 2,623,532 1,758,828 812,439 1,473,005 564,087 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
October 31, were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 






























































N.S. Yds Chicago SiouxCity Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180- ‘ $15.85-16.25 —————._ $15.75-16.50 
200-220 16.00-16.50 $16.25-16.50 16.25-16.50 
220-240 16.00-16.50 16.25-16.50 16.25-16.50 
U.S. No. 2 
180-200 15.85-16.25 
200-220 16.00-16.50 16.00-16.25 
220-240 ———-_ 16.00-16.50 16.00-16.25 
240-270 
U.S. No. 3: 
200-220 ....$16.10-16.25 15.75-16.00 
220-240 -- 16.00-16.25 $16.00-16.15 15.75-16.00 
240-270 --. 15.85-16.25 16.00-16.15 15.75-16.00 
270-300 wale 
U.S. No. 1-2: 
180-200 .... 16.40-16.60 16.35-16.60 15.85-16.25 15.25-16.25 15.75-16.25 
200-220 .... 16.35-16.65 16.40-16.60 16.00-16.50 16.25-16.50 16.00-16.25 
Ege aes 16.25-16.65 16.25-16.50 16.00-16.50 16.25-16.50 16.00-16.25 
-S. No. 2-3: 
200-220 .... 16.10-16.40 16.15-16.25 16.00-16.25 16.00-16.25 15.75-16.00 
220-240 ++» 16.00-16.40 16.15-16.25 16.00-16.25 16.00-16.25 15.75-16.00 
240-270 - 15.85-16.35 16.00-16.25 16.00-16.25 16.00-16.25 15.75-16.00 
270-300 .... 15.75-16.10 15.50-16.00 -————— 
U.S. No. 1-2-3: 
180-200 .... 16.15-16.50 16.25-16.40 15.85-16.25 15.25-16.25 15.50-16.00 
200-220 ++. 16.15-16.50 16.25-16.40 16.00-16.50 16.00-16.50 15.75-16.00 
220-240 -+. 16.10-16.50 16.15-16.35 16.00-16.50 16.00-16.50 15.75-16.00 
240-270 - 16,00-16.40 16.00-16.25 16.00-16.10 16.00-16.25 15.75-16.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 15.25-15.50 15.00-15.50 15.00-15.50 14.75-15.00 
270-330 -+» 15.00-15.50 -—————  14.75-15.25 14.75-15.25 14.75-15.00 
330-400 .++ 14.00-15.50 14.00-15.25 14.25-14.75 14.00-15.00 14.00-14.75 
400-550 - 13.50-14.25 13.00-14.25 13.50-14.50 13.50-14.50 13.25-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 25.00-25.75 24.75-25.75 25.00-26.00 
1100-1300 .. ———— 25.00-26.25 24.75-25.75 25.25-26.00 
1300-1500 ... —————_—_-24.00-26.25 23.75-24.75 24.00-25.75 
Choice: 
700-900 «+. 24,25-25.50 23.75-25.25 24.00-25.00 
900-1100 .. 24.25-25.50 24.00-25.25 23.75-24.75 23.75-25 25 24.00-25.00 
1100-1300 ... 23.75-25.25 24.00-25.50 23.75-24.75 23.75-25.50 23.75-24.75 
1300-1500 - 23.00-24.75 23.00-25.00 22.50-24.75 22.75-25.25 23.00-24.50 
Good: 
700-900 ..... 23.00-24.25 22.50-24.25 22.25-23.75 22.25-24.00 22.50-24.00 
900-1100 .... 22.75-24.25 22.50-24.50 22.25-23.75 22.25-24.00 22.25-24.00 
1100-1300 . 22.50-24.00 22.50-24.25 21.75-23.75 22.00-24.00 22.00-24.00 
Standard, 
all wts. .. 20.50-23.00 20.50-22.50 20.50-22.00 20.50-22.50 20.00-22.50 
Utility, 
all wts. .. 19.00-20.50 19.00-21.00 18.50-20.50 19.00-20.25 18.00-20.00 
HEIFERS: 
Prime: 
900-1100 23.50-24.00 23.75-24.50 
Choice: 
700-900 .. 23.50-24.50 23.25-24 25 22.50-23.50 22.75-24.00 23.00-24.00 
900-1100 . 23.25-24.50 23.00-24.00 22.50-23.50 22.75-24.00 23.00-24.00 
Good: 
600-800 ..... 22.50-23.50 21.50-23.25 21.25-22.50 21.25-23.00 21.00-23.00 
800-1000 ... 22.25-23.50 21.50-23.25 21.25-22.50 21.25-23.00 21.00-23.00 
Standard, 
all wts. .. 19.25-22.50 19.00-21.50 19.00-21.25 19.50-21.25 19.00-21.00 
Utility, 
all wts. .. 18.50-19.50 16.50-19.00 18.00-19.00 18.00-19.50 17.00-19.00 
COWS, all wts.: 
Commercial 15.00-16.50 15.25-16.50 15.50-17.00 16.25-17.00 15.00-15.50 
tility ..... 14.50-16.00 13.75-15.25 14.75-16.00 14.75-16.50 14.00-15.00 
Cutter . 12.50-15.00 13.25-14.50 14.25-14.75 13.00-14.00 12.50-14.00 
Canner . 11.50-13.00 12.00-13.25 12.25-14.25 12.50-14.00 11.00-12.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.00-19 00 16.50-19.50 18.00-19.00 17.00-19.25 18.00-19.00 
Utility ..... 17.50-18.50 18.00-20.00 18.00-19.00 17.50-19.25 19.00-19.50 
Cutter . 15.50-17.50 16.50-18.00 16.50-18.00 15.00-17.00 16.00-19.00 
VEALERS, All Weights: 
Ch. & pr. . 32.00 25.00 26.00-31.00 
Std. & gd. 20.00-29.00 19.00-25.00 18.00-23.50 18.00-26.00 
CALVES (500 Lbs. Down): 
Choice . 20.00-23.00 21.00-23.00 
Std. & gd. . 16.00-21.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime ..+» 17.00-17.50 17.50-18.00 17.00-17.50 17.25-17.75 17.50-18.00 
Choice . 15.50-17.25 16.25-18.00 16.25-17.00 15.75-17.50 17.00-17.50 
Good _........_ 14.50-16.00 14.50-16.50 15.00-16.00 14.50-16.00 14.50-17.00 
LAMBS (105 Lbs. Down) (Shorn): 
Prime... 16.00-16,50 17.00-17.50 16.50-17.00 16.50-17.25 
Choice . 15.00-16.25 16.00-17.50 16.00-16.75 14.00-17.00 16.50 
Goa 660 15.00-16.00 
EWES (Wooled): 
Gd. & ch. .. 3.50- 4.25 4.00- 5.00 3.00- 4.25 3.00- 5.00 3.00- 4.00 
Cull & util. 3.50- 4.25 3.50- 4.50 2.50- 4.25 3.00- 5.00 3.50- 5.00 


CORN BELT DIRECT 
TRADING 
Des Moines, Nov. 1— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 


Southern Minnesota, as 

quoted by the USDA: 

BARROWS & GILTS: Cut. 
U.S. No. 1. 200-220 $15.50@ 16.00 
U.S. No. 1, 220-240 15.50@16.00 
U.S. No. 2. 200-220 15.25@15.75 
U.S. No. 2, 220-240 15.25@15.75 
U.S. No. 2, 240-270 14.95@15.65 
U.S. No. 3, 200-220 14.85@15.50 
U.S. No. 3, 220-240 14.85@15.50 
U.S. No. 3, 240-270 14.50@15.40 
U.S. No. 3, 270-300 14.25@15.10 
U.S. No. 1-2, 200-220 15.40@ 16.00 
U.S. No. 1-2, 220-240 15.40@16.00 
U.S. No. 2-3, 200-220 15.25@15.65 
U.S. No. 2-3, 220-240 15.25@15.65 
U.S. No 2-3, 240-270 14.95@15.50 
U.S. No. 2-3, 270-300 14.65@ 15.35 
U.S. No. 1-3, 180-200 13.50@15.50 
U.S. No. 1-3, 200-220 15.25@15.75 
U.S. No 1-3, 220-240 15.25@15.75 
U.S. No. 1-3, 240-270 14.95@ 15.65 

SOWS: 

_U.S. No. 1-3, 270-330 14.10@15.50 
U.S. No. 1-3, 330-400 13.60@15.00 
U.S. No. 1-3, 400-550 12.10@14.25 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Oct. 26 ... 65,000 76,000 58,000 
Oct. 27... 42.000 53,000 32,000 
Oct. 28 ... 30,000 33,000 40,000 
Oct. 30 ... 128,000 69,000 95,000 
Oct. 31... 64,000 59,000 58,000 
Nov. 1... 65,000 60,000 59,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Oct. 31 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$23.50@25.50 
Steers, good ...... 22.50 @ 23.50 


Heifers, ch. & pr. 
Cows, util. & com’l. 


22.50 @ 24.25 
14.25 @ 16.50 


Cows, can. & cut. .. 12.50@14.50 

Bulls, util. & com’l. 16.00@18.50 
VEALERS: 

Vealers, choice 


is 26.00 
Calves, gd. & ch. .. 20.00@23.00 
BARROWS & GILTS: 
No. 3, 220/240 16.00@16.15 
No. 3, 240/270 16.00@16.15 
No. 3, 270/300 none qtd. 
No. 1-2, 180/200 16.00@16.50 
No. 1-2, 200/220 16.35@16.50 
No. 1-2, 220/240 16.35@16.50 
No. 2-3, 200/220 16.00@16.25 
. 2-3, 220/240 16.00@16.25 
No. 2-3, 240/270 16.00@16.25 
No. 1-3, 180/200 16.00@16.25 
No. 1-3, 200/220 16.00@16.35 
No. 1-3, 220/240 16.00@16.35 
- No. 1-3, 240/270 16.00@16.35 
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SOWS, U.S. No. 1-3: 
tab wa 14.75@ 15.50 
330/440 Ibs. ........ 14.25 @15.00 
4/550 Ibs. ........ 13.75 @14.75 
LAMBS: 


Choice & prime .... 
Good & choice 


16.50@ 17.50 
- 15.00@16.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Oct. 31 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. .. 22.00@24.35 
Steers, std. & gd. .. 20.50@21.50 
Heifers, gd. & ch. . 21.00@23.75 
Cows, cut. & util. .. 15.00@17.25 
Cows, can. & cut. .. 13.50@15.50 


BARROWS & GILTS: 
U.S. No. 1-2, 195/245 16.75@17.10 
U.S. No. 1-3, 190/250 16.50@16.85 
» 200/265 16.00@ 16.60 


U.S. No. 1-3, 285/325 15.00@15.25 


U.S. No. 2-3, 280/445 13.25@14.00 
LAMBS: 

Choice & prime .... 17.00@18.50 

Good & choice .... 16.00@17.00 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Oct. 31 
were as follows: 


CATTLE: Cwt. 
Steers, choice ....$23.00@23.25 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.50@24.25 


Cows, util. & com’l. 13.50@15.50 
Cows, can. & cut. .. 
Bulls, util. & com’l. 18.00@20.00 


VEALERS: 
Choice & prime .. 32.00@32.50 
Good & choice . 27.50@32.00 
Stand. & good - 23.00@27.00 
BARROWS & GILTS 
U No. 1, 200/220 16.75@16.85 
U.S. No. 1, 220/240 16.65@16.85 
U.S. No. 3, 200/220 16.25@16.35 
U.S. No. 3, 220/240 16.15@16.35 
U.S. No. 3, 240/270 16.00@16.25 
U.S. No. 1-2, 180/200 16.60@16.75 
U.S. No. 1-2, 200/220 16.60@16.75 
U.S. No. 1-2, 220/240 16.50@16.75 
U.S. No. 2-3, 200/220 16.25@16.50 
U.S. No. 2-3, 220/240 16.25@16.50 
U.S. No. 2-3, 240/270 16.00@16.35 
U.S. No. 2-3, 270/300 15.75 @16.00 
U.S. No. 1-3, 180/200 16.35@16.65 
U.S. No. 1-3, 200/220 16.35@16.65 
U.S. No. 1-3, 220/240 16.35@16.65 
U.S. No. 1-3, 240/270 16.00@ 16.50 
SOWS, U.S. NO. 1-3: 
270/330 Ths. ........ 15.00 @ 15.50 
330/400 Ibs. ........ 14.25 @15.25 
400/550 Ibs. ........ 13.50 @ 14.50 
LAMBS: 
eee ee Te 16.00 @17.00 
Good & choice .... 14.00@16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Oct. 31 

were as follows: 


CATTLE: 


Cwt. 
Steers, choice ...... $22.25 @ 25.75 


Steers, good ....... 22.50 @ 24.25 
Heifers, gd. & ch. .. 21.75@24.50 
Cows, util. & com’l. 14.50@17.25 
Cows, can. & cut. ... 12.50@15.00 


Bulls, util. & com’l. 17.00@18.25 
VEALERS:.. 
Good & choice 
Calves, gd. & ch. ... 
BARROWS & GILTS: 
U.S. No. 1, 220/240 none qtd. 
No. 3, 200/220 none qtd. 
No. 3, 240/270 16.00@16.25 
No. 3, 270/300 15.75@16.00 
No. 1-2, 180/200 15.75@16.25 
-2, 200/220 16.25@16.35 
-2, 220/240 16.25@16.50 
» 200/220 16.25@16.50 
» 220/240 16.25@16.50 
» 240/270 16.25@ 16.50 


20.00 @ 26.00 
19.50 @ 23.50 


3 
3 
3 


Zz 
SP ayes 
PYLE 


270/300 15.75 @16.25 
180/200 16.00@ 16.25 
200/220 16.00@16.25 
220/240 16.00@16.25 
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- No. 1-3, 240/270 16.00@16.25 
SOWS, U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Choice & prime .... 
Good & Choice .... 


15.00@ 15.50 
14.00@ 15.00 
13.50@ 14.50 


16.00 @17.50 
15.00 @ 16.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Oct. 31 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.50@25.00 
Steers, util. & std. . 20.00@23.00 
Heifers, good ...... 22.75 


Cows, util. & com’l. 15.00@16.00 
Cows, can. & cut. .. 10.00@13.00 
Bulls, util. & com’l. 18.00@19.50 


VEALERS: 
SED a cnkictenseces 33.00 @ 35.00 
Good and choice .. 27.00@33.00 
Calves, gd. & ch. .. 20.00@23.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/240 16.25@16.50 
U.S. No. 1-3, 200/240 16.25 
U.S. No. 2-3, 200/240 16.00@16.25 
U.S. No. 2-3, 250/270 15.50@16.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ....... 13.50@ 14.50 

400/650 lbs. ....... 13.00@ 13.50 
LAMBS: 

Choice & prime + 16.50@18.00 

GONE ends ss ievie 15.00 @ 16.00 














WEEKLY LIVESTOCK SLAUGHTER 

Slaughter of livestock at major centers during {y 

week ended October 28, 1961 (totals compared) 3 
reported by the U. S. Department of Agriculture: 









City or area Cattle Calves Hogs Sheep 
Boston, New York area’ ...... 13,106 11,519 48,353 39,88) 
Baltimore, Philadelphia ........ 9,891 2,270 37,149 4% 
Cincinnati, Cleveland, 

Detroit, Indianapolis 20,005 1,241 116,403 6a 
Chicago area ........... 17,726 10,249 2,260 6m 
St. Paul-Wis. areas? 31,722 24,916 110,615 AK 
ee Err eee 13,124 2,225 87,162 5377 
Sioux City-So. Dakota area*t ... 32,429 ...... 113,033 13,03 
Omaha area’ .........esseeeeeee 40,724 145 89,104 114 
TEMIERS. TAR. once a scccccatecsces 1GFOe: kone 39,695 Ps 
Iowa-So. Minnesota® ........... 34,614 10,348 = 311,084 agai 
Louisville, Evansville, 

Nashville, Memphis .......... 8,140 4,006 53,607 ve 
Georgia-Florida-Alabama area‘™ 11,332 4,679 30,045 bis 
St. Joseph, Wichita, Okla. City .. 20,421 986 50,238 139 
Ft. Worth, Dallas, San Antonio .. 12,687 4,686 17,145 3147 
Denver, Ogden, Salt Lake City .. 22,415 136 16,188 46,466 
Los Angeles, San Fran. areas* .. 28,576 1,365 31,608 35,827 
Portland, Seattle, Spokane 9,102 367 18,001 ° 6,629 

GRAND: TOTAIS  sisiescessvce 340,798 79,138 1,211,690 214 

TOTALS SAME WEEK 1960 332,169 90,408 1,127,412 29857 


Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, §, 

St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Inclnds 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. d. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, §, Dak, 
Spencer, Denison and Hospers, Iowa. ‘Includes Lincoln and 
Nebr., and Glenwood, Iowa. “Includes Albert Lea, Austin and Winona, 
Minn., Cedar Rapids, Davenport, Des Moines, Dubuque, 
Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm Lak: 
and Waterloo, Iowa. ‘Includes Birmingham, Dothan and Montgomen, 
Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., Bartoy, 
Hialeah, Jacksonville, Ocala and Quincy, Fla. ®Includes Los Angeles, 
San Franciso, So. San Francisco, San Jose and Vallejo, Calif, 


i 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended October 21, compared 
with same week in 1960, as reported to the Provision 
by the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B 

All wts. Gd. & Ch. Dressed Han 

1960 1961 1960 1961 1960 1961 1960 = 181 

Calgary ..... $20.35 $21.35 $17.75 $22.40 $22.40 $23.45 $16.10 $166 
Lethbridge 20.90 21.60 18.00 20.75 22.43 23.56 16.20 16% 
Edmonton 20.25 21.40 19.10 22.25 22.20 23.55 16.10 1610 
Regina ...... 21.00 21.50 22.30 23.25 24.50 24.60 15.30 i564 
Moose Jaw .. 20.75 21.50 18.00 22.50 22.25 24.80 16.00 .... 
Saskatoon 20.50 21.40 24.50 24.50 21.95 24.40 16.50 156 
Pr. Albert 20.75 21.30 19.00 20.50 22.00 2400 15.25 .... 
Winnipeg 21.80 22.63 29.27 29.52 23.58 25.29 17.00 166 
Toronto ..... 22.50 23.50 31.50 29.50 25.25 27.51 20.00 
Montreal . 22.10 22.80 28.80 29.80 26.07 27.26 19.35 195 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Oct. 28: 





Cattle and Calves Hogs 
Week ended Oct. 28 (estimated ............ 225 19,500 
Week previous (six days) ...............+5- 3,418 16,02 
Corresponding week last year .............. 4,207 16,907 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Oct. 21, compared: Oct. 27, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Oct. 21 1960 date 239,500 329,500 118,600 
ATTLE Previous 
Western Canada 25,195 23,653 week 259,500 338,800 127,00 
Eastern Canada 21,459 20,502 Same wk. 
MORMIB © S2s%25 osn 46,654 44,155 1960 264,700 305,000 135,300 
HO 
Western Canada 64,771 52,934 
Eastern Canada 66,187 _—«61,736 NEW YORK RECEIPTS 
Totals ......... 30,958 114,670 R : 
All hog carcasses Receipts of livestock a 
graded ......... 142,849 126,981 Jersey City and 4ist st, 
Western Canada 15,576 10,428 New York market for te 
Eastern Canada 16,249 16,198 . 
Totals ......... 31.819 26,626 week ended Oct. 28: 


Cattle Calves Hogs* She? 


1 53 none none 
PACIFIC COAST LIVESTOCK FE gg a 
Receipts at leading Pacific Coast directs) 1,754 90 17,078 
markets, week ended Oct. 27: Prev. wk.— nome me 
Cattle Calves Hogs Sheep salable 55 none 
Los. Ang. 3,175 825 85 Total, (incl. 167m 
Stockton 1,850 250 750 275 directs) 1,408 123 . 


*Includes hogs at 3ist 


N. P’ltand 2,125 500 2,500 3,775 
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lee Sinclair Leaving P&S 
Post to Join Staff of FTC 


Lee D. Srncrair, deputy director 
of the Packers and Stockyards Di- 
vision, U. S. De- 
partment of Ag- 
riculture, will 
leave P&S No- 
vember 6 to join 
the staff of the 
Federal Trade 
Commission. Be- 
fore being named 
deputy director 
of the P&S Di- 
vision last Janu- 
ary, Sinclair was 
a deputy director of the Livestock 
Division, in charge of P&S work, 
and prior to that was chief of the 
P&S branch. A member of the bar 
in the District of Columbia and in 
Michigan, he has been employed in 
the enforcement of the P&S Act 
since 1947 and also worked for a 
time with the FBI and the U.S. De- 
partment of the Interior. 


Shepard Blumenthal Heads 
National Hide Association 


Officers elected at the National 
Hide Association’s 18th annual meet- 
ing, held October 24-25 at the Edge- 
water Beach Hotel, Chicago, are: 
president, SHEPARD BLUMENTHAL, 
Rockford Hide & Fur Co., Rockford, 
Il; vice president, Gus B. Kaur- 
man, G. Bernd Co., Macon, Ga.; 
secretary, JosepH Loscuky, John 
Wochtel Corp., Indianapolis; treas- 
wer, CHARLES Beckinc, Owatonna 
Hide and Fur Co., Chicago, and as- 
sistant treasurer, JOSEPH ADLER of 
Sig Adler & Co., Chicago. 

Newly-elected to the board of di- 
tectors are president Shepard Blum- 
enthal and ALFRED JACOBSHAGEN of 
Alfred Jacobshagen & Co., Chicago. 

Re-elected to the board are: 
Harotp M. Bropsky of Harold M. 
Brodsky, Philadelphia; Omer Drett- 
ING, Dreiling Hide Co., San Angelo, 
Tex; Henry STERNFELD, Quaker 
City Hide Co., Philadelphia; Lex 
R. Lyon, M. Lyon & Co., Kansas 
City; Seymour Woxtman, Wohl- 
man & Son, Inc.. Detroit, and newly- 
elected association officers Kaufman, 


Loschky, Becking and Adler. 
Chairman, Three Others 
Named to AMI Committees 


Four appointments, including one 
Pp, to four separate com- 





L. D. SINCLAIR 
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mittees of the American Meat In- 





The Meat Trail... 


TOUR of Table Supply 
Meat Co. plant, Oma- 
ha, was given to group 
of European meat 
packers by Lester Si- 
mon (in black hat), 
Table Supply presi- 
dent. In photo, group is 
shown how individual 
meat cuts have been 
sealed in Cryovac 
packaging at Omaha 
plant. Visitors, on two- 
week tour of U. S. meat 
packing industry, rep- 
resent interests in 
France, Spainandltaly. 











stitute have been announced by AMI 
president Homer R. Davison. AN- 
DREW G. WotrF, general personnel 





F. D. USINGER A. G. WOLF 


and industrial relations manager, 
Oscar Mayer & Co., Madison, has 
been named chairman of the person- 
nel relations committee. FREDERICK D. 
UsinceEr, president, Fred Usinger, 





T. E. ROHRER 


R. W. RANSOM 


Inc., Milwaukee, was appointed a 
member of the sausage committee. 
Tuomas E. Rourer, head of the lamb 
department, Swift & Company, Chi- 
cago, was named to the sheep and 
lamb committee. R. W. Ransom, 
manager, construction and engineer- 
ing department, John Morrell & Co., 
Chicago, was appointed to member- 
ship on the sanitation and waste 
treatment committee. 


JOBS 


Wittram R. Miter has_ been 
named general manager of the Kan- 
sas City, Kan., plant of Armour and 
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Company, Chicago, succeeding G. E. 
Mackey, who has retired from the 
company after 29 years of service. 
Miller, an Armour veteran of 25 
years’ service, goes to Kansas City 
from Peoria, Ill., where he was plant 
general manager. Mackey was first 
named general manager at Kansas 
City in 1946. He subsequently held 
managerial positions at the Chicago 
headquarters and St. Paul plant be- 
fore he was transferred back to Kan- 
sas City as general manager in 1956. 


PLANTS 


Homen Meat Co., which has plants 
at Clarendon and Groom, Tex., held 
open house at its new plant in 
Childress, Tex. In addition to cus- 
tom slaughtering and processing of 
meats, the Childress plant, operated 
by Frep Jounson of Clarendon, of- 
fers locker service. 


F. W. Fearman Co., Ltd., Hamil- 
ton, Ont., Canada, has completed 
construction on the second stage of 
its new plant in Burlington, Ont. 
The most recent expansion of the 
plant, now in full operation, added 
58,000 sq. ft. of working space. The 
plant employs about 250 persons and 
its annual payroll is expected to be 
about $800,000. 


Allen Bros., Chicago meat purvey- 
or, has announced construction of a 
3,000-sq.-ft. addition to its present 
facility. The new addition, expected 
to be completed by the end of this 
year, will be used for a cutting 
room, blast freezer and _ holding 
freezer. 


Brandon Packers, Ltd., Brandon, 
Man., Canada, which has been un- 
der new management for the past 
month, has ordered the layoff of 
from 70 to 80 employes, about half 
of its former staff. “The cold eco- 
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nomic facts are that the plant will 
have to work with a curtailed staff 
for some time—maybe forever,” said 
Brandon president Dona.p R. CLEVE- 
LAND. A meeting of the Brandon 
Packers union local resulted in the 
formation of a committee to meet 
with the new management team and 
investigate the possibility of buying 
the plant from the owners through a 
co-operative organization and mak- 
ing it a locally-owned industry. 
Cleveland said that the company 
didn’t have funds with which to buy 
livestock last week because of court 
action by minority stockholders, 
which has made investors wary. 


Volz & Swarthout Meat Packers, 
Saginaw, Mich., has started opera- 
tions in the former plant of Schwin- 
ger & Sons at Saginaw. ELMER 
ScHwincer sold the business and 
plant to Howarp G. Vo.z and 
Cart SwartTHouT, who will operate 
the business as a_ partnership. 
Schwinger will remain with the new 
operators for about six months to 
assist in the management change. 


The second floor of a two-story 
plant owned by Braun Rendering 
Co., Inc., Baltimore, Md., was com- 
pletely destroyed by fire recently. 


TRAILMARKS 


Dr. ArtHuUR C. Boyp, assistant di- 
rector of the California Department 
of Agriculture, was honored as Cali- 
fornia Veterinarian of the Year at the 
recent annual convention of the Cali- 
fornia Veterinary Medical Associa- 
tion. Dr. Boyd has served as veteri- 
narian with the State Department of 
Agriculture since 1922 and was ap- 
pointed assistant director in 1953. 


The Meat Packers Council of Can- 
ada has moved its general office from 
200 Bay st., Toronto, Ont., where it 
has been located for the past 30 years, 
to 5230 Dundas st. West, Islington, 
Ont., in metropolitan Toronto. 


Davi G. DANIEL, area executive 
of the Livestock Industry Markets 
Association, Kansas City, has been 
appointed executive director of the 
Missouri and Illinois Livestock Mar- 
kets Associations. In his new posi- 
tion, Daniel will be responsible for 
the promotion of the interests of the 
individual markets and will serve as 
emissary for the markets at local, 
state and national levels. 


The Chicago Meat Packers & 
Wholesalers Association will hold its 
26th annual dinner dance at 8 p. m., 
Thursday, December 9, in the Grand 
Ballroom of the Conrad Hilton Ho- 
tel, Chicago. Irnvinc TENEBLATT of 
Monarch Provision Co. and Rosert 
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CosTEeLto of Costello’s Corned Beef 
are in charge of arrangements. W1L- 
LIAM Rose of Rose Packing Co. is 
president of the association. 


GeorceE J. PoLkK, owner of Polk 
Packing Co., Houston, Tex., is a can- 
didate for city councilman of the 
Houston City Council. 


R. W. BatcHer, director of engin- 
eering, construction and maintenance 
at The Rath Packing Co., Waterloo, 
Ia., has been appointed to the Water- 
loo flood control committee by the 
Waterloo City Council. 


DantTE TAGNOLI, president of Del 
Monte Meat Co., Inc., San Francisco 
sausage manufacturer, together with 
a golf-partner friend, hired a heli- 
copter and pilot to fly them from one 
golf course to another so they could 
compete in two golf tournaments 
held on the same day on opposite 
sides of San Francisco Bay. 


A University of Nebraska senior 
and a team from Iowa State Uni- 
versity were awarded top honors at 
the 16th annual intercollegiate live- 
stock judging contest held recently 
in Kansas City, Mo. JERALD LOSEKE, a 
senior majoring in animal husbandry 
at the University of Nebraska, was 
named best judge of 120 contestants 
representing 24 schools. He scored 
938 points out of a possible 1,000 
points. The Iowa State team, coached 
by J. J. Kiser, scored 4,462 points 
out of a possible 5,000 points to win 
high team honors. Marttyn FINLeEy, 
a senior majoring in animal husband- 
ry at the University of Wisconsin, 
won first place in the sheep judging 


contest. It was the first time a wom. 
an has won an individual contest jp 
more than 10 years, officials said, 


Jutian C. McCowan, a veterg, 
of 49 years’ service with The Cy. 
ahy Packing Co., Omaha, has retire 
as general plant manager of Cyd. 
ahy’s Wichita, Kan., plant. McCowan, 
who started with Cudahy as a ship. 
ping clerk at Macon, Ga., had bee, 
general manager at Wichita sing 
1954. McCowan, 67, was scheduled tp 
retire two years ago, but at that 
time the Wichita plant was in the 
midst of a modernization program » 
he stayed to see its completion, 


The National Institute of Locker 
and Freezer Provisioners, Elizabeth. 
town, Pa., has elected the following 
officers for 1961-62: president; Hip. 
BERT Foster, Foster’s Frosty Foods, 
Denver, Colo.; vice presidents, Owsy 
Nerrer, North Side Locker Plant 
Billings, Mont. FRANK Parrisz, 
Manassas Frozen Foods, Manassas, 
Va., GrorcE Sutiivan, H. P. Smith 
Paper Co., Chicago, and treasurer, 
LakKE TERRELL, Sumter Frozen Foods, 
Sumter, S.C. Elected to the associa- 
tion’s board of directors are: Cam 
BRUEGGEMAN, Edwardsville Frozen 
Foods, Edwardsville, Ill; L ¢. 
Hawkins, Uptown Lockers, Fayette, 
Mo.; Georce Pat Watsu, Walsh's 
Food Service, Amarillo, Tex., and 
Erwin Buckman, The C. Schmitt 
Co., Cincinnati, O. 


A prize-winning Hereford steer, 
bred by the department of animal 
husbandry, New York State College 
of Agriculture at Cornell University, 





FIRST PLACE group of three Angus steers, exhibited by Washington State Uni- 
versity at Pacific International Livestock Exposition, held October 14-21 at 
Portland, Ore., are shown with (I. to r.): Dave Ledgerwood, Tom Smith ane 
Ron Norby, WSU students; Dr. M. E. Ensminger, chairman, WSU’s deparime 

of animal science; Joe Johnson, WSU extension livestock specialist, and Bil 
Bennett, jr., who fitted and showed animals at Portland livestock exposition 
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Ithaca, was presented to Kyte Rorz, 
captain of the New York Giants 
football team, for his participation 
in a recent Hereford breeders meet- 
ing. The steer, Mischief Lad, cham- 
pion Hereford steer at the 1961 New 
York State fair, was presented to 
Rote by the New York Hereford 
Association. 


Cuartes CHANDLER of Baker, Ore., 
was elected president and W. P. 
Adams of Odebolt, Ia., vice presi- 
dent, of the American Hereford As- 
sociation at that group’s annual 






ident of the council. Local activities 
throughout the state will emphasize 
the Beef Council’s “Eat More Beef” 
campaign in more than 200 Texas 
communities. 


Epp1iE WILLIAMS, president of Wil- 
liams Meat Co., Inc., Kansas City, 
Kan., purchased the grand cham- 
pion fat lamb, grand champion fat 
barrow and grand champion steer 
at the American Royal Livestock Ex- 
position in Kansas City. Williams 
paid $5.10 per pound for the steer; 
$4.80 per pound for the lamb, and 


Cudahy’s Salt Lake City plant. He 
subsequently managed Cudahy 
plants at Jersey City, N.J., and St. 
Paul, Minn., before being named 
manager of the Boston sales district 
in 1930. He later was transferred to 
the firm’s headquarters, which was 
located in Chicago at that time, and 
named manager of the dairy and 
poultry products division. In 1932 he 
was appointed head of the pork di- 
vision and elected a vice president. 
He was elected a director in 1936 
and president in 1944. Hoffman is 





















Tam % § eeting which was held recently in _$4.55 per pound for the fat barrow. survived by his widow, Berta, and 
n. Kansas City. a son, WILLIAM. 

Locker § J WestEy BLADES, an attorney for DEATHS Rospert WHEELER, 51, manager of 
abeth- Swift & Company, Chicago, was F. W. Horrman, 74, former presi- the variety meats department at 
llowing § clected president of the Civic Fed- dent of The Cudahy Packing Co. Armour and Company, Chicago, died 
t; Hir- § aration, which is a taxpayers’ watch- | Omaha, died Oc- October 30. Wheeler, who was a 
Foods, dog organization. tober 24 in Palo veteran of 29 years of service with 
, OWEN ‘al Beef Co.. Philadelphi Alto, Cal., where Armour, is survived by his widow, 
Plant, . oe i me i pen g P ie he had been liv- EVELYN. 

ee: pore a ey exhibit hall rama ing since his re- Howarp V. McGez, 77, vice presi- 
— during the 46th National Hotel Ex- pew from dent of Ketchikan Packing Co., Seat- 
Bee position to be held November 6-9 at ry mid ts tle, Wash., passed away recently. 
Foods, the Coliseum in New York. had Soe ae Sam KLeIn, owner of Klein’s 
associa § December 3-9 has been pro- Cudahy for 50 Cured Meat Products, Dallas, Tex., 
: Cam, § claimed as Beef Week in Texas by _ years at the time died. He is survived by his widow, 
Frozen § Governor Price Danret, marking of his retirement, Kitty, a son and a daughter. 


F. W. HOFFMAN 


~L. C. § the eighth annual state-wide event 
Fayette, B paying tribute to the Texas Beef 
Walsh's § Council. The governor delivered the 
x., and § official proclamation to HucH A. 
Schmidt §Firzstmons of San Antonio, pres- 


joined the firm 
as a messenger boy in the Omaha 
plant at the age of 15. He held vari- 
ous positions at Omaha until 1921, 
when he was named manager of 


VERNON R. Harrison, 64, owner 
of Harrison Wholesale Meat and 
Provision Co., Fort Worth, Tex., 
passed away. He is survived by 
his widow and three daughters. 
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No other stuffer...at ANY price can equal the 
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5800 S. Damen Ave., Chicago 36, Illinois 
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‘Deep-Tendered’ Steaks 
Produced in MSU Study 


Steaks treated with tenderizers 
generally were rated more tender 
than untreated steaks by a panel (in 
deep tissues as well as on the sur- 
face) and the former also were ver- 
ified to be more tender by a shear 
method after several days of stor- 
age, according to a study conducted 
at Michigan State University. 

Designed to test the tenderization 
effect of a small amount of papain 
in combination with tetrapotassium 
or tetrasodium pyrophosphate, the 
study evaluated two tenderizers fur- 
nished by The Griffith Laboratories, 
Inc., Chicago. T-124 represented the 
minimum and T-189 the maxi- 
mum amounts of papain that could 
be used in combination with the 
phosphates to tenderize meat with- 
out the necessity of freezing it im- 
mediately after treatment. 

Results of the test have been re- 
ported by Mildred F. Spooner and 
A. M. Pearson of the university’s 
food science department, who point- 
ed out that one of the shortcomings 
of proteolytic enzymes is that they 
act on the surface of the meat, mak- 
ing it mushy, while the deep tissues 
remain unattacked. The study was 
undertaken to determine if the car- 


rier, such as the phosphates, may 
be used for the more complete dis- 
tribution of the enzyme. 

Three strip loins from U.S. Utility 
and Commercial grade cows each 
were cut into five pairs of 1-in.- 
thick steaks with each pair consist- 
ing of treated and untreated meat. 
Treated steaks from two loins were 
dipped in T-189 for 30 seconds 
and those from the third loin in T- 
124 for 30 seconds. The concentration 
of papain in T-189 was twice as 
great as that in T-124. 

After treatment, all steaks were 
tagged and placed individually in 
polyethylene plastic bags that were 
then stored in the cooler at 36° F. 

Steaks were removed for taste 
panel testing and shear after one, 
two, three, four and five days of 
storage following treatment with the 
phosphate solution. A treated and 
an untreated steak from each 
loin were removed and deep-fat- 
fried in lard at 280° F. to an in- 
ternal temperature of 145° F. 

After cooking, all steaks from one 
of the loins treated with the higher 
amount of enzyme were returned 
to the cooler at 36° F. for 24 hours. 
Steaks to be sheared with the War- 
ner-Bratzler method were removed 
from the cooler at the end of this 
time and ten 42-in. cores were taken 


from each. Steaks from the other 
two loins (representing those treat 
with the higher amount of e 
and those with the less amount ¢ 
enzyme) were left at room tem. 
perature for one hour. Afterwan 
four 1-in. cores were extracted, 
Eight panel members were give, 
half-cores from treated and untregt. 
ed steaks. Results showed that th 
panel in all cases tended to chooy 
the treated sample as more tender jn 
steaks treated with the higher 
amount of enzyme. Even at the en 
of 24 hours after treatment, the 
dipped steak was preferred over the 
control. As for the steaks treated 
with less amount of enzyme, little 
difference between the treated and 
untreated steaks was shown, al- 
though there seemed to be a ten- 
dency for the panel to rate the 
treated steaks as more tender, 
Results of the shear test showed 
there was no difference between 
the treated and untreated samples 
for the first three days. However, 
the treated steak gave a more ten- 
der mean shear on the fourth; on the 
fifth it was much more tender. 
Both treated and untreated steaks 
were examined before cooking for 
color differences. The treated steaks 
were darker and more uniform in 
color than the untreated meat. 
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WIMP 


PACKING COMPANY 


1127-29 West 47th Place @ Chicago 9, Illinois 
Telephone: YArds 7-6565 


Slaughters of Prime and Choice 


TOP QUALITY BEEF 
CARCASS and PRIMAL CUTS SPECIALTY 





















Symbol... 


in PROVISIONER ADVERTISEMENTS 


indicates those companies who are supplying specifica- 
tions and detailed buying information on their products 
(or services) in the 196! Purchasing Guide—to help you 
make better buying decisions. 


Be sure to study their product information pages when 
consulting the Purchasing Guide. 


GET THE FULL STORY 
You're undoubtedly using the Purchasing man 
Guide as a matter of course when work- bs 

ing on buying decisions. Why not gain 


the greatest benefit from its use by mak- se 
ing it your practice to study the special talled pene the 
product information pages carried by bene 1961 
many of the leading suppliers to your bu de. Look 
industry? Sections A thru M is the place this symbol 

to look for detailed, specific informa- let It light the 
tion—the kind you need to make the f 


best buying decisions. 


THE NATIONAL PROVISIONER, NOVEMBER 4, 





10 





The torch symbol 
is bein 





way for 
better buying. 

































ther k 
mENORCROSS 
‘yme ¥ 
ti) MALL 
na JS 
ward. meat forks 
siven 
“4 +Unexcelled Quality 
a +Non-rusting 
ler in ‘sanitary : 
igher These quality stainless 
; geel forks have been 
en jime-proven to be your best 
» the buy. In use throughout the 
the United States and Canada. 
‘eated 
little 
1 and 
» al F tightweight - 5 Ibs. 
| ten- F «No refinishing needed 
e the} -Clean and sterilize 


er’, easily 


nowed § Available in 32D 
-ween | ond 48” straight type 
mples | handles, 4 or 5 tines. 
Siltie Polished tines, satin 


finish handles. 














e ten- 
on the 
ie CS.NORCROSS & SONS CO. 
pe BUSHNELL, ILLINOIS 
orm M 
eat. 
Your Name and Address 
on a 3¢ postcard 
will bring you 
10 DAYS FREE TRIAL 
Be SERVICE of 
“THE YELLOW SHEET” 
Prove to yourself that an ac- 
curate, comprehensive report 
as on going prices on most every 
pre type of meat and by-product 
- will increase your profits. 








MAIL YOUR CARD TODAY! 







| DAILY MARKET AND 


NEWS SERVICE 
“The Yellow Sheet"’ 


15 W. Huron St. Chicago 10 














or Be NATIONAL PROVISIONER, NOVEMBER 4, 1961 


Armour Engineer to Head 
Plant Maintenance Session 


Louis Barr, senior maintenance 
engineer, food division, Armour and 
Company, Chicago, will be the dis- 
cussion leader of a problem session 
on “Plant Engineering and Mainte- 
nance in Food Plants” at the Plant 
Engineering and Maintenance Show 
and Conference, scheduled for Jan- 
uary 22 to 25 in Convention Hall, 
Philadelphia. 

Although many of the 43 confer- 
ence sessions will be devoted to dis- 
cussions of traditional themes, such 
as preventive maintenance, repairs 
and inspections, an emphasis on 
management techniques, previously 
applied only to production methods, 
will be apparent at this year’s show. 
Included will be suck topics as cost 
control, operation-time control, work 
sampling, personnel relations, moti- 
vation of supervisors, plant commu- 
nications and management policies. 

Although most of the sessions will 
be devoted to general engineering 
and maintenance topics affecting all 
industries, the 12 problem sessions, 
including the one on food, will deal 
with single industries. 


Philadelphia Food Center 
Plans Are Moving Along 

Plans are moving forward for the 
design and construction of a whole- 
sale market for the processing of 
meat, dressed poultry and other food 
products in Philadelphia’s Food Dis- 
tribution Center. Financing for the 
project was completed recently 
through the consummation of an 
agreement with four Philadelphia 
savings banks, the Penn Mutual Life 
Insurance Co. and the Insurance Co. 
of North America. 

The project, which will accommo- 
date 50 to 70 firms, will cost approx- 
imately $7,000,000. The Philadelphia 
Redevelopment Authority has noti- 
fied the more than 30 meat packing 
and processing firms in the Franklin 
Square urban renewal area that con- 
demnation of their buildings will oc- 
cur in about a year. All the firms can 
be accommodated in the project. 

According to plans, the units will 
be equipped with freezers, cooler 
space, meat tram rails and railroad 
siding facilities. The tenants, it was 
stressed, need provide only motors 
and compressors for refrigeration 
and the necessary movable working 
equipment. Tenants will be asked to 
sign five-year leases and will be re- 
quired to put up a deposit of nine 
months’ rent as security for the lease. 
Construction is scheduled to begin 
and end next year. 























COLORADO 
BEEF 
MONTH 


JAN. 1 
THRU JAN. 31, 1962 





The superior quality of Colorado 
Beef has been featured in Na- 
tional advertising for more than 
a decade. Now it is a priceless 
delicacy in such far away places as 
South America, the South Pacific 
and throughout America. Last year 
754 exclusive restaurants, hotels 
and resorts tied-in with the publi- 
city, advertising and promotion of 
Colorado’s superior beef. 

Radio scripts, publicity pictures, 
menus, party suggestions and pro- 
motion material was utilized. 

Advertisements in such publica- 
tions as American Restaurant, Club 
Management, Food Service, Insti- 
tutions, Restaurant Management, 
Volume Feeding and Hotel Month- 
ly build up promotional spirit. 

In January, full page ads di- 
rected to the consumer... encour- 
aging dining out “on Colorado 
Beef”... will appear in Town and 
Country, The New Yorker, Gour- 
met and The Diplomat. Newspa- 
pers to be used will include the 
Los Angeles Times, San Francisco 
Examiner, Chicago Tribune, New 
York Times, Washington D.C. Post 
and New Orleans Times-Picayune. 


Packers are urged to cooperate 
in this national campaign. For 
additional details write or use 
the coupon below. 


Hal Haney—Livestock Division 

Colorado Advertising and Publicity Dept. 

458 State Capitol, Denver 2, Colorado 
Please send us a copy of your promo- 

tional piece supplied to retailers...we 

plan to tie-in with this fine national 

promotion. 


Name 





Firm 
Address 
City 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. * Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


@ —_ 
Specialists - BEEF - VEAL - PORK - LAMB { 


* ALL BEEF FRANKFURTERS 


S ppliers of - Complete line of SAUSAGE AND SMOKED MEA 
YU 1er. : 


e BONELESS BEEF - WEST VIRGINIA SMOKED HAM 
e BEEF CUTS * CANNED HAMS and. PICNICS 


¢ DRESSED BEEF 


© PORK = 


‘ ren — let us work with you... 


CARLOAD LOTS OR LESS HYGRADE FOOD PRODUCTS COR? 
CHICAGO'S MOST MODERN BONING PLANT — EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit Ib 
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Easy-to-open, 
Easy-to-close 
Bacon 
Package 





BOSS] CRADLE RESTRANER. 


This new design features fast, efficient stunning of 
hogs and puts your plant in compliance. After hog 3S FRANKS 
enters Restrainer, (left above) the entrance gate is ee — 
closed. The weight of the hog drops the floor when 
the lock is released, wedging the hog between the 
sloping sides of the Restrainer. While restrained, 
the hog is stunned electrically—then immediately ; 
ejected from the Restrainer (right above) to a | N A 
sticking or shackling table. 

Ask for detailed literature on the Boss Cradle Restrainer, 
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solid. Minimum 20 words, 
words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20c each. 


jsplayed: set 
$500; additional 
tion Wanted," 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 






CLASSIFIED ADVERTISING 


numbers as 8&8 
extra. Listing ad- 
line. Displayed, 


box 
75c 
per 


Count address or 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





MISCELLANEOUS 





HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
NEWARK, N. J. 





LOIN PAPER 


call collect. 
BORAX PAPER PRODUCTS CO. 
350 East 182nd Street 
New York 57, New York 
WEllington 3-1188 


Treated wet strength EXCELLENT QUALITY 
wapper for fresh pork cuts at LOW LOW 
PRICES. Please send for samples and prices or 





SHEBOYGAN’S FINEST SAUSAGE 







eighteen states. 
~ BERNHARD’S SAUSAGE CO. INC., 
P.0. Box 54 





Bs 


‘ACTURER WANTS JOBBERS: And dis- 
Y for a No. 1 Federally inspected SUM- 
SAUSAGE with old world flavor. Will keep 
without spoiling. Presently being 


SHEBOYGAN, WISCONSIN 





HAM & SAUSAGE MANUFACTURERS 


who want the best, prefer 
“RADOLF” HYDROLYZED PLANT PROTEIN 

FROM WEST GERMANY 

write to: 
F. & G. GLASER 
339 Greenwich Street 
TELEPHONE CAnal 6-6373 

BROKER INQUIRIES INVITED 





New York 13, N. Y. 





USDA LABEL APPROVALS EXPEDITED 


One hour service $6.50 each. All government re- 

quirements (liaison-information) quickly handled. 

i HURSON ASSOCIATES, 714 TWA Building, 1026- 

> by NW, Washington 6, D.C. Phone REpublic 
’ 





Place, Wheeling, Illinois. 


“RSC” (rubber sealing compound) may be ap- 
plied like ordinary caulking compounds, yet when 
cured becomes a “solid piece of rubber” perma- 
nently attached to the parent material. Excellent 
for sealing smokehouse leaks, attaching gaskets 
tosmokehouse doors and many other uses. Write 
) Dept. N—GREGG INDUSTRIES, 763 S. Wayne 





open, 


close HAVING DRAIN PROBLEMS? 


T. G. KOPLOCK & CO. INC. 
%49 Dueber Ave., S.W. 


Telephone GL 4-9055 


A new drain opener, SPD contains no caustic 
soda and no aluminum. Dissolves grease and hair 
e mmediately. Kills algae and prevents it from 

— $31.00 per 100 Ib. drum, f.o.b. Canton, 


Canton, Ohio 





x 


o 
- 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
































HOG » CATTLE e SHEEP 


broker © Counsellor © Exporter © Importer 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST. CHICAGO 23 


PHONE CArel 6-0200 


ee. 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-S.AUSAGE PROCESSORS 

ond ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: 1—model S, 72” Fleshing machine 
made by Turner Tanning Machinery Co. In per- 
fect condition. Also 1—Boss #37 Shredder +C-1335 
including motor and fluid coupling. In fair condi- 
tion. Make offer. FS-508, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





B.V.I. Insect Fogger—2,000 cubic feet of insect 
killing fog in just 30 seconds. Lists for only 
$39.95. Order before January 1st and save 20%. 
Write Dept. N, GREGG INDUSTRIES, 763 S. 
Wayne Place, Wheeling, Illinois 





FOR SALE: 1958 G.M.C. 1% ton, 12 foot body full 
mechanized refrigerated with freezer compart- 
ment. In excellent condition. Insulated body. 
$1650. MIDWEST PROVISION CO. 110 S. Murray 
St., Madison 3, Wisconsin 





BOILERS 
High pressure, new and used, purchased, sold or 
rented. All sizes, all pressures. Write for free 
catalog. INDECK POWER EQUIPMENT CO., 
9750 N. Skokie Boulevard, Skokie, Il. 





IF YOU ARE INSTALLING: new smokehouses, 
ask that they be sealed with “RSC” to insure a 
permanent, long lasting seal. 
Alkar Engineering uses “RSC” to seal their cus- 
tom made smokehouses. 
Write Dept. N—Gregg Industries 

763 S. Wayne Place 

Wheeling, Illinois 





EQUIPMENT WANTED 





WANTED: 41% or 5 x 10 cooker. Must be in good 
condition. Complete with motor and _ drive. 
SOUTHERN RENDERING CO., Route 2, Box 279, 
Corpus Christi, Texas 


BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 
3417—PORK-CUT SKINNER: Townsend #27, 





CRCORETIIONEEL Scan iceec ieee anne $650.00 
3512—STUFFERS: (2) Randall 500# cap., w/air 
piping & valves, nickel lined -------- ea. $1,150.00 


3525—STEIN BREADER: model MC-2, heavy duty, 
stainless steel $3,500.00 


3490—TRACK SCALE: Toledo mdi. 32250, 8004 
cap., 500H# x 4# dial, 100% tare, 2004 ca- 
pacity beams, 4 rail, rebuilt ----------- $750.00 


3491I—TRACK SCALE: Toledo ‘‘One-Spot'’, 10007 x 
IH dial, 2004 tare beams, 400 cap. beams, 
Y rail. Factory 3701-0-015, rebuilt ------ $750.00 
2916—FROZEN MEAT CUTTER: Weber mdi. HB-922, 
5 HP., 3%4” to I!/2” thick cut & adj. Hopper, stain- 
fete: sth DON ce oc eee $1,500.00 
3099—PAK-ICER: Vilter 3'/. ton, complete, stainless 
steel lined compartment, good cond. -_$1,050.00 
3380—BACON PRESS: Anco mdl. 800 _---$2,500.00 
3526—TABLE: stainless steel top, 10’ long, 4’ wide, 
14” high back & sides, pipe adj. legs, less 18” 
GN a a ee reduced to $225.00 
3527—LAVATORIES: (3) Dupps, aluminum, w/foot 

pede) (Conele cc. 5 ea. $65.00 
3528—LAVATORIES: (3) stainless steel, w/galv. pipe 

legs, foot pedal controls __-_---------- ea. $75.00 
3495—SALT SCOOPS: (4) stainless steel, 2-wheel, 
similar 2-wheel warehouse. trucks ---~-- ea. $65.00 
3488—ROTO-CUT: mdl. 17 
327I—SEWING MACHINES: (2) Union style 714500 
F & 370600-E, '/, HP. motor ---------- ea. $75.00 
3411I—CASING APPLIERS: (2) Buffalo _.ea. $175.00 
3530—CUTTING TABLE: 8’ long x 3’ x 2°10” high, 
stainless steel top, w/18” boards one side, 18” 
high back, 18” sloping sides, adj. pipe legs less 
boards $195.00 
352I—CUTTING TABLE: 6’9/,” long x 3” x 2’8” 
high, stainless steel top, w/I8” boards one side, 


16,” back, 18” sloping sides, pipe legs, less 

Lo | pe ee oa PE ae hs ACES $170.00 
3532—CUTTING TABLE: 10’ long x 4’5” x 3’ high, 

stainless steel top, w/30” boards one side, pipe 

WOGs Wek ani se $175.00 
3533—CUTTING TABLE: 10’ long x 476” x 3” high, 

stainless steel top, w/18” boards both sides, adj. 

pipe lage, fess Goords ..... =o $150.00 
3410—STUFFER: Buffalo 500% -_____________ $1,250.00 
3422—CRUSHER: Diamond type 145, 

CURR CANS eo ee 
3450—TITE-WRAP: complete w/table & heat 

SU a Fo eee $250.00 


3481I—EXTRACTOR: American Mach. & Metals, stain- 
less steel, 30” dia. x 18” deep basket______ $850.00 
3506—BAND SAW: Biro mdl. #33, I'/ HP. mtr., 
stainless steel top table $375.00 
3505—STUFFER: Buffalo #3. 300# cap. ____$850.00 
3493—KETTLES: (2) aluminum, full jacketed, 


WICOWGR 8 kee 
3489—SMOKEHOUSE DOORS: (2-sets) stainless steel, 
iron frame 


frame 36” x 6’8” high, 2-doors each 18” wide x 

6’7” high. 

frame 48” x 8’7” high, 2-doors each 4’ wide x 

ok aaa | | RRR AROS Sate Seay per set $250.00 
3414—SEALERS: (8) Gr. Lakes mdi. CSI7__ea. $125.00 


STAINLESS STEEL HAM, LOAF 
& PRE-SLICING MOLDS 
125—Globe Hoy #116 -_----___-_________ ea. $12.50 


200—Anco #964 Ham Molds, 4 x 4 x 27” ea. $14.00 
200—Anco #965A Lunch Loaf Molds, 


Meme a! Sek eae ea. $10.00 
500—Loaf Pans 6#, 10” x 5” x 4” _____ ea. $ 5.00 
foesGane Wetec Fe a ea. $ 1.00 





WATCH FOR COMING ANNOUNCEMENT 
OF AN IMPORTANT LARGE MEAT PACKING 
PLANT LIQUIDATION. 











WANTED: Model 6-9 Flex-Vac or Cry O Vac, 
complete with vacuum pump. Must be in good 
condition. H. D. LAUGHLIN & SONS, Inc., P. O. 
Box 4245, Fort Worth, ‘Texas, Telephone 
MArket 4-7211 





WANTED: 71% x 74% ammonia compressor, with 
or without motor. 300 stainless steel hog gam- 
bles, paunch truck with stainless steel tray. 
EW-441, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





WANTED: HYDRASLICER. Send full particulars 
including price, to—Purchasing Department, 
A & R SAUSAGE CO., 3585 So. 500 West, Salt 


NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 


BARLANT & ©. 
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Lake City, Utah 






CLASSIFIED ADVERTISING [Continued from ol 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





GENERAL MANAGER or ASSISTANT 
COMPREHENSIVE KNOWLEDGE: Slaughtering, 
sales t ked meats, curing, sausage 
manufacturing, accounting, shipping, costs, credit 
and financing. Willing to relocate. Fully experi- 
enced. Reply to Box W-496, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, TH. 








ADMINISTRATIVE 
B.S. degree in accounting. Meat packing experi- 
ence as general accountant, cost and payroll su- 
pervisor, personnel manager and office manager. 
Would like responsible, challenging position. 
W-499, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MR. EMPLOYER: Top graduates with livestock 
and excellent work backgrounds available for 
Chicago or elsewhere. No charge to you or stu- 
dent. Write: NATIONAL INSTITUTE OF MEAT 
PACKING, 426 Livestock Exchange Bldg., U.S. 
Yards, Chicago 9, Ill. 





EXPERIENCED SAUSAGE MAKER: 25 years’ ex- 
perience. Would like to make a change for some- 
thing larger and better. References available by 
request. W-497, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





GERMAN SAUSAGE MAKER: Familiar with all 
sausage and smoked meats operation. Wants 
change. W-498, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: Age 38. 12 years’ packer expe- 
rience. Available immediately. Will relocate any- 
where. Also experience in small plant manage- 
ment. W-500, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





LIVESTOCK BUYER: Age 29. Lifetime experience 
in ranching and livestock buying. Graduate of the 
National Institute of Meat Packing. W-507, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HELP WANTED 


HOG KILL & CUT SUPERVISOR 
LEADING MICHIGAN PACKER: Must be able to 
run two crews—hire—supervise quality and per- 
centages. Write qualifications and experience. S. 
LOEWENSTEIN & SON, 1945 Adelaide St., Detroit 
7, Mich. 





PORK SUPERINTENDENT 
FULL LINE: Independent packingh offers ex- 
ceptional opportunity to a man with experience in 
the supervision of all phases of pork operations. 
Must know killing, cutting, curing, smoking, bon- 
ing. Send qualifications to Box W-491, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chica- 
go 10, Ill. 








WANTED: Experienced motion and time study en- 
gineer with packing house background. An excel- 
lent opportunity for an aggressive, young or 
middle aged man, desiring a permanent position, 
including health, welfare and retirement plan, 
with a progressive company. Would like a com- 
plete description and resume in your first letter. 
All replies held in strict confidence. W-501, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MASTER MECHANIC-PLANT ENGINEER 
LEADING: Indiana independent needs man with 
thorough knowledge of steam, refrigeration and 
rendering. M.E. degree desirable but not absolute- 
ly necessary. Give resume of experience, age, sal- 
ary requirements. in first letter. W-502, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chica- 
go 10, Ill. 





WANTED: A resident of the Ohio-Pittsburgh area 
with experience in pork and beef, to act as a 
buyer of pork cuts and offal. Position requires 
travel throughout the area. Excellent opportunity 
for an aggressive man. Write, stating age and ex- 
perience. Replies will be held in strict confidence. 
W-503, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PRODUCTION MAN 
EXPERIENCED: Production man wanted to su- 
pervise a canned meat operation. In addition to 
being experienced in supervising a large number 





SALESMAN 
SPICE AND SEASONING 
$10,000 + 
Natl. Growth Company 
GOOD KNOWLEDGE OF SAUSAGE MFG. AND 
MEAT CURING REQ. Progressive top seasoning 
house seeks personable, aggressive and expd. 
salesman. Related exp. necessary. Considerable 
traveling necessary. Territory covers Mass., R. I., 
and upstate New York. Should preferably live in 
Albany or Providence. Age to 40. Very liberal 
drawing account, car furnished. Exc. fringe pro- 
gram. Reply in detail, in confidence. 
W-490, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





WORKING KILL FOREMAN 
Wanted by small packer in Wisconsin. Must be 
experienced in hog killing and beef killing. Mean- 
ing: hog splitting, beef siding etc. Possibly some 
rendering knowledge. Wages no barrier, depend- 
ing on ability. W-479, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


of ployees, must have knowledge of various 
cuts and grades of meat and some knowledge of 
retorting canned meat products. Write Box W-504, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





ASSISTANT SUPERINTENDENT: Independent 
meat packer, New York area, experienced in can- 
ning, smoking and processing. Good opportunity 
and salary for right man. Submit complete re- 
sume in confidence. Box W-506, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
N. Y 





BEEF BUYER: Medium sized central California 
plant needs beef buyer. Salary commensurate 
with experience and ability. Send resume, person- 
al history and experience to Box W-482, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





EXPERIENCED MANAGER: For medium size in- 

dependent meat packing plant with branch 

houses. Requires man of diversified experience. 

Excellent salary. Wonderful opportunity for ad- 
t. C 





LAYOUT ENGINEER 
PROGRESSIVE: Engineering firm has opening for 
talented layout engineer with knowledge of pack- 
inghouse operations. Salary commensurate with 
experience and ability. Excellent company bene- 
fits. W481, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





PLANT ENGINEER or MAINTENANCE SUPER- 
VISOR: Wanted by Ohio packer. Ability to su- 
pervise maintenance crew and some knowledge 
of refrigeration, steam and processing equip- 
ment desirable. A real opportunity for advance- 
ment. Write briefly to Box W-472, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





SAUSAGE FOREMAN 


MUST BE: Fully experienced in all sausage mak- 
ing and smoking operations and be able to work 
with and train others. Small to medium size plant 
in central Ohio. Earnings in keeping with ability. 
Give full resume in first letter. Apply to 


Box W-505, THE NATIONAL PROVISIONER 


15 W. Huron St., 


46 


Chicago 10, Tl. 





Vv y established in 1907. Write 
Burton Hill, c/o Hill Packing Company, Topeka, 
Kansas. 





CATTLE BUYER: For San Francisco area beef 
plant killing 800 cattle per week. Must be experi- 
enced in the purchase of slaughter cattle and 
know grade, yield and weight ranges. Salary plus 
incentive for right man. Ellis T. McClure, 4429 
Dale Ave., Le Mesa, California. 





SMOKEHOUSE DESIGNER: Experienced engineer 
to expand our keh line, taking charge of 
design, production, sales, service. Experience with 
forced convection desirable. Give references. 
KOCH SUPPLIES, 1411 W. 29th St., Kansas City 8, 
Mo. 








REPRESENTATIVE WANTED 


OUTSTANDING COMMISSION opportunities if 
you are personally acquainted with equipment 
buyers of Chain Store Meat Department. We 
manufacture Lenox Meat-Master band saw blades 
and allied products. Several major Chains using 
Lenox on repeat basis. You arrange test. We 
conduct and do selling with you. Once account 
set-up, minimum amount your time necessary. 
We will handle servicing and ship on repeat. 
Write W. H. Davis, American Saw & Mfg. Co., 
69 Boylston St., Springfield 1, Mass. 





EXCEPTIONAL OPPORTUNITY: To 
own business. New organization with 
German style sausage seasonings, needs 
sive person who knows the sausage or 
trades and who can build his own sales 
Will make right person part owner for 
knowledge and moderate investment. W-4gs. 
NATIONAL PROVISIONER, 15 W. Huron gt, 
cago 10, Il. 


v 





RENDERER: Who has had experience in 
ble and inedible process. Handsome 
ary. Opportunity for advancement. HILL 
ING COMPANY, P. O. Box 148, Topeka, 





PLANTS FOR SALE OR RENT. 





MEAT PACKING PLANT 

SAN FRANCISCO, CALIF. 
MODERN: One-story plant, approx. 35,000 
including 2 cold storage chambers, st 
extensive floor drains, heavy power ng, 
large fenced adjoining yard area, spur 
Offered at $300,000. 


MILTON MEYER & CO. 
Realtors, Exclusive Agent 
39 Sutter Street San 
Telephone SUtter 1-5100 





CENTRAL FLORIDA 
FOR SALE: Sausage kitchen, 1 
Fully equipped. Also 10 acres of land. Fi 
THE NATIONAL PROVISIONER, 15 W. B 
St., Chicago 10, Ill. 4 





FULLY EQUIPPED; Slaughtering and 
cessing plant. 260 lockers, 


raising. Grosses $48,000 annually. C 
KAUFMAN AGENCY, 710 W. 4th St., 
Colorado. 





FOR RENT OR SALE: Modern 
Call KOSHER PACKING CO., RO 
WOODLAND 3-5489 





WANT TO OWN? A money making sai 

smoked meats plant in a semi-tropic 
area? $58,000.00 and finance balance. FS 

NATIONAL PROVISIONER, 15 W. Huron 
cago 10, Ill. 





FEDERAL INSPECTED: Meat 
Midwest area. Suitable for boning or 
operation. Approximately 29,500 sq. ft. 
of 4 coolers, 1 freezer, 1 boning co 
lease in whole or part as desired. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


Awe 





PHILADELPHIA SLAUGHTERING 
INCLUDES: Sausage kitchen, retail ste 
garage. Room for expansion. Sale due 
KOLB’S MEAT PRODUCTS, 2620-28 West. 
St., Philadelphia 21, Pa. 





FOR SALE: Small modern plant well 
Coolers, freezer, etc. State 

land. Barns, Hammer Mill feed lots. 
Illinois. Finance. FS-509, THE NATIO 
VISIONER, 15 W. Huron St., Chicago 10, 





SLAUGHTER HOUSE FOR SALE OR \ 
ly equipped for cows and pigs. ALICE 
26100 Schoenherr Road, Warren, 





PLANT WANTED 





PACKING PLANT WANTED: Beef 
plant wanted. Prefer federal inspected 
midwest area. PW-494, THE NATIONAL © 
SIONER, 15 W. Huron St., Chicago 10, TIL 





COOLER SPACE WANTED: Want co 

go area. Must be suitable for beef opera! 
495, THE NATIONAL PROVISIONER, 
ron St., Chicago 10, Il. 


THE NATIONAL PROVISIONER, NOVE 








